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EFFICIENTLY 


FRESHLY 


BRISKLY 


DAILY 


UNIVERSALLY 


THE BURNTISLAND SHIPBUILDING CO. LTD. 


HALL RUSSELL & CO.LTD. 


ALEXANDER HALL & CO. LTD. 











Improved Manoeuvrability 
Full Utilisation of Rudder 
Greater Safety 

Emergency Propulsion 


using auxiliary power for speeds 
of 4 to 5 knots. 


Capacities installed 
35 to 1,000 h.p. 


Can also be operated 
as Transverse (Bow) 
Propeller for Ferry 
Boats, Dredgers and 
other types of 
Vessel. 


Sole Manufacture 


PLEUGER UNTERWASSERPUMPEN GMBH 
HAMBURG-WAT'DSBEK 


Phone: 61 12 61 ~- Cables LEUGERPUMPE 
Telex : 02 13274 

















Codes Telegrams: 


Bentley's Phrontis 
2nd Phrase 


ABC Telegraphic 
Tth Ed. 
New Boe 

with **Q”’ List 


The French 
Somaliland Shipping 
Co. Ltd. 


(S.A.R.L. au Capital de francs Djibouti 5. 000. 000) 


Steamship Agents 
Shipping, Passage, Transit, Insurance 


Agents for: 


Deutsche Afrika-Linien 
Norddeutscher Lloyd 
Hamburg-Amerika Linie 
Companhia Nacional de Navegacao 
The Hellenic Mediterranean Lines Co. Ltd. 
Orient Mid-East Lines 
India Steamship Company Limited 
Soc. Generale de Navigation Maritime, S.A. E 
Claymore Shipping Co. Ltd. 


Baloise Marine Insurance Co. Ltd. 
The British & Foreign Marine Insurance Co. Ltd. 


Offices at: 


Addis Ababa (Ethiopia) P.O. 8. 312 - Tel. 23 11 1885 
Aden (Camp) P. O. B. 33 - Tel. 4344 
Asmara P.O. B. 1115 - Tel. 848 
Assab P.O. B. 52 - Tel. 8 
Djibouti (C. F.S.) P.O. B. 15 - Tel. 244, 464 
Massawa P.O. 8.6 - Tel. 187 
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‘““Weirwater” for Ships 


From as early as 1884, Weir evapora- 
tors have served the naval and merchant 
fleets of the world. 


Intensive research and development 
have kept Weir sea water distillation 
plant in the forefront and today’s 
ocean giants, like ““Canberra’”’, “‘Oriana”’ 
and “‘Windsor Castle” rely entirely on 
Weir plant for all their fresh water 
requirements — 1,000 tons a day on 
“‘Canberra’”’. 


Weir designs cover all requirements 
for turbine and motor vessels both 
large and small, with outputs from 5 
tons a day upwards. 


No organisation in the world can equal 
Weir experience in the design, manu- 
facture and installation of sea water 
distillation plant. 


Specially for motor vessels, using main 
engine cooling water as the heat source, 
with outputs from 5 to 30 tons a day. 
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SRE MENS 
Bes ART 


An L.P. “‘packaged”’ plant, employing 
the Weir ‘‘Thermoflex'’ heating ele- 
ments, with outputs of 20-75 tons of 


. A “‘flash’’ type unit giving distillate of 
; FI exceptionally high purity with daily out- 
high-purity distillate per day. 


puts from 20 to 75 tons. 


WORLD LEADERS IN SEA WATER DISTILLATION PLANT 
G. & J. WEIR LTD., CATHCART : GLASGOW : S4 
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WILLIAM GRAY 4&4 CO LTD ST HARTLEPOOL 


shipbuitders shiprepairers marine engineers 
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STEEL CASTINGS 


FROM i lb. to 15 cwt. EACH 


BREAKDOWN & REPAIR WORK 
given IMMEDIATE special attention 


BOLLARDS 
FAIRLEADS 
SHEAVES 
THIMBLES 
PINTLES 
GOOSENECKS 





LIFTING & MOORING EYES 
AND OTHER BOAT 
AND SHIP CASTINGS 


BARNARD 


& SONS LTD. 


75, RIVER ROAD, CREEKSMOUTH, BARKING 
FHONE: RIPPLEWAY 1188-9 

















PS. Se 


COUTHERN 
CROSS" 


ROUND-THE-WORLD SERVICE 


FOUR VOYAGES A YEAR 


““NORTHERN STAR” (building 
will join “SOUTHERN CROSS” in 
Round-World Service in July 1962 


SHAW SAVILL LINE 
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Send for the specialists! 


Whenever you have a ship painting problem, send for 
Berger —the specialists. They’ll investigate it for you, 
give advice on a consultant basis and, if necessary, 
devise a special paint to suit your needs. Or, if it 
meets the case, they may prescribe one of their 
existing specialist paints. 


PRESCRIPTION IN PROBLEMS OF HULL CORROSION 


In many cases concerning hull corrosion, Berger 
LEADIUM has proved to be the successful answer. 


LEADIUM is a metallic lead priming paint which 
gives unrivalled resistance to corrosion. It consists 
of tiny particles of lead (most of them measuring only 
40 millionths of an inch across) incorporated in a 
specially formulated oleo-resinous medium. 

It gives a more even and effective paint film than 
red lead, costs less to use, and has these other 
advantages too: 

Stores well Easy to apply Short drying 
time - No rust creep from damaged areas 
Suitable for use above and below the waterline. 


Berger 


specialists in the marine paint field 


BERGER MARINE DIVISION, BEVIS MARKS HOUSE, BEVIS MARKS, LONDON, E.C.3. | TELEPHONE: AVENUE 3941 
BERGER HOUSE, 5 PARK GARDENS, GLASGOW, C.3. TELEPHONE: DOUGLAS 7981 
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LAVINO SHIPPING COMPANY 


Three Penn Center Plaza, PHILADELPHIA 2, Pa., U.S.A. 


Cable Address: “ LAVSHIP” 
STEAMSHIP AGENTS CHARTERING BROKERS 


OPERATING MANAGERS STEVEDORES} H ROADS 


BALTIMORE 
Lavship of Baltimore Inc. 
Punto re Court Square Building 
aeay Baltimore 2, Maryland 
Buropean Correspondents: G. T. SYMONS & Co., Ltd., 6, Lloyds Avenue, London, E.C.3. Cable Address: “TRADUCTIO” 


Branch Wainwright Building 


C & O Terminal Building 
Offices: Norfolk 1, Va. 


Newport News, Va. 




















ESTABLISHED 1825 


BLUNDELL X% CROMPTON 


ENGINEERS : SHIP REPAIRERS 
COPPERSMITHS : FOUNDERS Etc. 


Telephone: 
EAST 600! & 3838 (8 lines) 


YOUR WAY 
ACROSS 


Telegrams: 


R EST and relax on the Blundell, "Phone, London 


way to U.S.A. or Canada, 
glorying in the comfort, 
cuisine and service of 
your Cunarder. Gaiety 
and entertainment, 
cinema shows and danc- 
ing, deck games and 
brisk morning walks in 
healthy sea breezes, or 
the simple pleasure of a 
good book in a quiet 
corner. All these and 
more at your finger tips; 
you will be glad you 
made Cunard your way 
to U.S.A. and Canada. 














Specialists in 
URGENT HULL AND MACHINERY REPAIRS 
Sole Manufacturers 


Consult your local travel agent or 
CUNARD LINE, Cunard Building. 
Liverpool, 3 (Liverpool CENtra! 
9201): 15 Lower Regent Street, 
London, $.W.1 (WHitehall 7890) ; 
88 Leadenhall Street, London, E.C.3 
(AVEnue 3010) 


BLUNDELL ‘ATMOS’ VALVES 


for Pressure and Vacuum Relief 


FLAME ARRESTERS, ETC. 
WEST INDIA DOCK ROAD, LONDON, E.14 














Branch Works: TILBURY DOCKS, ESSEX. Telephone: Tilbury 2033 

















NEW BUILDINGS : 
REPAIRINGS 
JUMBOIZINGS 
ELONGATION 


Through our expert serv 


of all kinds of vessels 

on all kinds of ships 

T-2 Tankers into 21 ,000/24,000 tonners etc. 
Liberty ships to be lengthened by 70 ft. etc. 


10st competitive offers may be obtained from local builders on any jobs 


HAMASAKI & CO. LTD. 


28 
Cable: “* HAMASAKICO OSAK 


home, Hiranomachi, Higashiku, Osaka, JAPAN 
Code: NewBoe 
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American & Indian Line Pakistan Africa Line 

American & Indian Branch Line Pakistan Natal Line 

Bombay American Line Oriental African Line 

American & Oriental Line U.S. Gulf — Australia Line 

Calcutta & Pakistan — Brazil & U.S. Gulf — New Zealand Line 
River Plate Service U.S. Gulf — South Africa Line 

Indian Chilean Line U.K., Continent — Papua, New 

Indian African Line Guinea & Solomon Islands 

India Natal Line Service 


WORLD-WIDE 
SERVICES 


Managers : 


ANDREW WEIR 
& COMPANY LIMITED 


Baltic Exchange Buildings, 21, Bury Street, London,.£.C.3 


HANAHAN 


eee 


MAC ANDREW LINE 
SPAIN AND MOROCCO Regular Services from LONDON, LIVERPOOL and Principal U.K. Ports 


Express Services by fast Motorships from : 
LONDON and LIVERPOOL to BARCELONA 
HALLS LINE TO LISBON and GIBRALTAR. Express 


Joint Service by fast Motorships fortnightly from London to 
Gibraltar 





GLYNN LINE To WEST ITALY ANDSICILY. Regular 
fortnightly Sailings from Liverpool to Genoa, Leghorn and Naples 
For Freight and Passage apply to 


MACANDREWS & CO. LTD. 


PLANTATION HOUSE, MINCING LANE, LONDON, . Telephone: Mansion House 154}, Telex: 24227 
or ROYAL LIVER BUILDING, LIVERPOOL, 3 . Telephone: Central 3922, Telex: 62-324, 


Branch Houses at: %Barcelona, %Madrid, * Tarragona, keevge. Se *Gandia, &Denia %Carthagena, x Almeria, &Malaga, 
Branches with % act as Lioyd’s Agents. * . Agencies in all other principal ports. 


UNITED BALTIC CORPORATION oa 


21 MINCING LANE, LONDON, €.C.3 


Telegraphic Address : ORIENTEAKO, London. 
Telephone : MANSION HOUSE 3311. Telex. : 28130 


Operating regular services : 
LONDON and HULL to GDYNIA/GDANSK 
LONDON and HULL to 


HELSINKI, KOTKA, TURKU/ABO, 
MANTYLUOTO and other Finnish Ports 


UNITED KINGDOM PORTS to 
LENINGRAD and/or RIGA NORTH AFRICA, WEST ITALY and SICILY. 











North Continental Ports to: 
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ADDRESS: P. O. BOX 176 
ODENSE, DENMARK. TELE- 
PHONE: ODENSE 11 31 31. 
TELEGRAMS: STAALVERFT 
ODENSE. TELEX: 9849. 
COPENHAGEN OFFICE: 8, 
KONGENS NYTORV, CO- 
PENHAGEN~: DENMARK 


ODENSE STAALSKIBSVARFTS 





SHIPPING WORLD 


AND WORLD SHIPBUILDING 


The Oldest Weekly Journal devoted to Shipping, Shipbuilding, 
Marine Engineering, Shiprepairing, Aviation and Finance 


FOUNDED 1883 


— —  ———————————  —<€ 





Chairman of The Shipping World Ltd: F. D. H. BREMNER 
Editor: PETER DUFF Associate Editor: |AN BREMNER Advertisement Manager: W. MURRAY 
Annual Subscription £5 


Offices: 127 Cheapside, London EC2 Telephone : Monarch 2801 Telegrams : Shipping World, London 
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Fast freight services of 
the “Blue Ribanel” Heet 
COVERING THE WHOLE OF THE EAST COAST 
RANGE OF U.S.A. PORTS FROM MAINE TO FLORIDA 
The Atlantic ““Blue Riband”’ holder s.s. “United States” is flag 


ship of a fast fleet of over fifty-five Company-owned ships offering 
the following freight services : 


EUROPEAN SERVICE 
from to 


LONDON, SOUTHAMPTON NEW YORK, BOSTON 
PHILADELPHIA 
LIVERPOOL pompano 

MANCHESTER, GLASGOW HAMPTON ROADS 
DUBLIN & GERMAN WILMINGTON N.C. 

CHARLESTON 

DUTCH, BELGIAN, FRENCH SAVANNA, JACKSONVILLE 

& SPANISH PORTS & MIAMI 


FAR EAST SERVICE 
Nine 20-Knot ‘‘Mariner’’ vessels sail between U.S. East Coast 
Ports and Far Eastern Ports. 


AUSTRALIA SERVICE 
Regular sailings between U.S. East Coast ports and Australia, 


HEAD FREIGHT OFFICE: 38, LcCADENHALL STREET, LONDON, E.C.3. 
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PERFECTLY LUBRICATED BY 


CASTROL MARINE OILS 
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A DUAL-PURPOSE CUNARDER? 


Despite the howling in the House of Commons, which 
was at once politically-inspired and nonsensical, it is 
difficult to disagree with the Cunard board in their 
decision to put off “for the time being” the taking of 
a final decision to order a replacement for the Queen 
Mary. When the decision made headlines in the national 
newspapers last week, most attention was focused on 
one of the reasons given by Sir John Brocklebank, the 
Cunard chairman, in making his announcement. This 
was the sudden fall in the profitability of the route 
which has occurred in the second half of this year, due 
to a fall-off in passenger traffic at a time of rising 
operating costs. It was stated that there is a growing 
trend towards the use of air travel by the potential 
first-class passenger. It is certainly difficult to judge 
from present trends in travel, influenced by the Berlin 
crisis and before that by the weakness of the dollar, 
how fast Atlantic travel by sea will decline. But it has 
really been obvious for a long time that the trend was 
downwards, and that if the Cunard company proposed 
to build a ship with a normal life of 20 years or more, 
they would have a white elephant on their hands before 
this period elapsed, because an essential feature of the 
Q3 design has been that it would not be suitable for 
use on other routes if necessary, 

The other reason given by Sir John Brocklebank 
for the postponement was that Cunard required more 
time to digest the full implications of the Vickers- 
Armstrongs/Swan Hunter tender, and this appears to 
provide the key to the future for the ship. It has always 
been a cardinal feature of Cunard policy that an 
Atlantic express liner could not be made suitable for 
use elsewhere, but now it would seem that this cardinal 
feature is no longer valid. Based on the Vickers/Swan 
specification, a smaller ship becomes possible techni- 
cally and commercially. It may be recalled that the 
original Q3 specification provided for a quadruple- 
screw ship with an overall length of 990ft, gross ton- 
nage of 75,000 tons, draught of 30ft 3in and carrying 
2,270 passengers. This could be used at a pinch for 
cruising in the winter season, but would not be suitable 
for other services. But the Vickers/Swan proposals 
proved something of an eye-opener for C unard, partly 
on account of the efficiency of the underwater hull form 
ut more particularly because of the light hull weight 
offered. On this basis, it is possible to design a smaller 


B 


ship that is economical, although with some slight 
reduction in the speed margin available for making 
up lost time. It would be a twin-screw ship of 60,000 
tons gross, 900ft long, and with the same draught of 
about 30ft. Its maximum power would be 100,000 shp, 
this being the largest power that can be transmitted 
on twin screws without cavitation problems. 


A twin-screw ship is always more economical than 
a four-screw one, and this is one reason why the new 
concept is more attractive, but another and more 
important feature is that the reduction in length is 
sufficient to allow the ship to pass through the Panama 
Canal. (An article on Panama Canal limits appears on 
a later page.) The main technical obstacle to using the 
Q3 on other routes is thus the large amount of cabin 
space per passenger thought essential for a first-class 
trans-Atlantic passenger liner. As it is in the first-class 
that passenger numbers are falling, while the cabin- 
class accommodation on the Queens is maintaining its 
appeal, the Cunard board may well be a little suspicious 
of this factor as a criterion of design. If they decide 
that so much space is not in fact essential, the way 
is open to design a ship that can go elsewhere if 
trans-Atlantic travel by sea fails, and this is clearly a 
much better proposition than the original idea. 


The surprising feature about this whole business is 
the variation in design standards between different 
British yards that it makes evident. It was generally 
appreciated that the modern facilities available to the 
Vickers/Swan consortium would make them strong 
contenders for the order, and Sir John Brocklebank 
revealed that even when making an allowance for price 
rises during the period up to delivery (which was to 
have been in the spring of 1965), the Vickers/Swan 
tender would have been £1-2 mn below the £30 mn 
limit. But it now becomes clear that the Vickers- 
Armstrongs design department has benefited consider- 
ably from the building by the firm of the series of all- 
welded Orient Line passenger ships in the postwar 
years, from the Orcades through the Oronsay and 
Orsova to the Oriana, at 2 time when other British- 
built passenger liners were mainly riveted. Experience 
must be gained gradually, and this is what has been 
possible in this case. It may take other yards a little 
time to catch up. 
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Current Events 


Scott in the Chair 


Mr Jim Scorrt, in his initial year as secretary of the 
National Union of Seamen, has handled his first annual 
general meeting with a firm hand. His report to the 
meeting was a vigorous document, which could have left 
no one in any doubt as to where he stood, and he was 
equally firm when speaking extempore on subsequent 
days. In these days when trade union principles are apt 
to be all take and no give, it is easy to be suspicious of 
the union leader who presses hard for his men: so often 
he appears to see only one side of the picture, and is 
oblivious of the economic facts of life. But Mr Scott 
does not fall into this category. When the question was 
raised of the abolition of the penal clauses in the Merchant 
Shipping Acts, he told the meeting that the biggest draw- 
back to the repeal of the penal clauses was the actions 
of the union’s own members. “Since last year we have 
had innumerable reports of complete breaches of disci- 
pline of every type: it has verged in many instances on 
mutiny”. There were pickets from the National Seamen’s 
Reform Movement outside the hall, trying to secure the 
holding up of the Empress of Britain over the dismissal 
of one man. Mr Scott told the meeting that three men 
were sacked from the ship. He took up the matter with 
the owners, and two men were reinstated: “for the other 
man we had no case at all”. As he said in his report, 
Mr Scott’s first task is to unify his membership, and the 
easiest way to do this in any union is to take the part of 
the extremists. It is to his credit that he has not done so. 


More Subsidies for Airlines ? 

SUPERSONIC AIR TRAVEL foisted on to unwilling airlines 
by Governments seeking prestige—this was the forecast 
given by Sir William Hildred, director general of the 
International Air Trarisport Association, when speaking 
on Monday at the Association’s annual meeting in Syd- 
ney. Sir William suggested that the supersonic transport 
now seemed inevitable because it had become a matter 
of declared national prestige for governments. But he 
contended that those governments which decided such an 
airliner was necessary should face the full consequences 
of that decision. If they wanted prestige they must be 
prepared to pay for it: there would not be enough air- 
lines and enough passengers to foot the bill. So it seems 
that the taxpayer, British, American or French, is to be 
asked to contribute still further to maintain his country’s 
commercial aviation. Some airlines—notably BEA in the 
European sphere—have recently shown that it is possible 
to make a profit while operating an airline, and with 
some measure of stability it seemed that others would 
not be long in following suit. But the supersonic transport 
will put an entirely different complexion on the picture. 
In coritrast to the past, this is not an aeroplane that the 
airlines want. We have already had the chairman of 
BOAC saying: “I do not want a supersonic aircraft, but 
if other airlines have one then BOAC must have one 
too.” Obviously, as Sir William says, the supersonic air- 
liner will come into being just because one Government is 
frightened that it will lose face if it does not produce 
such a machine. Then there will be another “keeping up 
with the Jones’s” buying spree, just as when the big jets 
first emerged. But there will be one big difference. Most 
of the big jets were financed by surance companies or 
banking houses: this time it will be the public who will 
foot the bill. 


Inside the “ Transvaal Castle ’ 
IN PASSENGER SHIP interior de 


ind decoration, as 
in all matters of style and taste, 


are few absolutes, 


lots of viable opinions and various ways of answering 
the broad challenge presented. The only real criterion of 
success is the pleasure given to the largest number of 
passengers throughout the ship’s life. That is almost im- 
possible to measure and is, anyway, subject to changes 
in fashion and to variations in the majority taste of 
passengers on different routes. Current British passenger 
liner design probably presents in its relatively few 
examples as wide a variety of general styles as may be 
found in any country or any period. There is the “con- 
temporary” style of the Oriana and Canberra. There is 
the neo-antique of the Sylvania. And quite different from 
either will be the new Union-Castle liner Transvaal Castle 
when she goes into service next January. A glimpse of 
what is to come was afforded the other day at a party 
which the company held at Rotherwick House, to show 
off the fine model of the ship produced by Bassett Lowke 
(it figures in a brilliant bit of photo-montage reproduced 
elsewhere in this issue) and to introduce some of the 
designers and artists responsible for the public rooms and 
cabins. With ner fairly large funnel placed where funnels 
are wont to be, nestling behind a stepped and generously 
curved superstructure, the ship presents outwardly the 
conventional Union-Castle design which must please 
many and give offence to none. Internally much the same 
applies. The guiding spirit has been supplied by the same 
combination that shaped the interior of the Windsor 
Castle—Mr Bernard Cayzer, a director of the owners, 
and Miss Jean Monro, interior decorator and designer, 
who on this occasion has shared some of her respon- 
sibilities with Mr Tom Parr. 


Neo-Baroque ? 


THOUGH IT would be wrong to ascribe a stylistic tag 
to the interior of the Transvaal Castle at least until it 
can be seen in the flesh, so to speak, one that might well 
be evoked by the descriptive forecast issued by the com- 
pany is neo-baroque. It tells of wrought iron work “used 
extensively” in the dining room “to give the feeling of 
being outside rather than inside”; of a series of trellis 
work arches in the “Orangery” with orange tree sprays 
in “metal holding candle lights” and cane backed chairs 
and low tables with “plastic tops designed to give the 
appearance of marble”; of furniture in one room of 
modern design “ mostly executed in stainless steel” with 
“Regency style draperies” and “period furniture” in the 
library, the chairs being upholstered in black hide with 
gilt nails; of the Golden Room, designed “on archaic 
Persian motifs” with a series of arches and lit by “golden 
lanterns hanging from a golden central ceiling”; of “the 
Cellar Bar and the Vineyard” with wall decorations 
conveying a “realistic impression of racked wine bottles”, 
and one wall having the appearance of rough stone work 
and the floor the appearance of marble. The interior of 
the Transvaal Castle promises not to be dull. But the 
designers would surely disclaim any accusation that oddity 
has been sought for its own sake, and they show a dis- 
arming confidence in the chosen artistic criteria. Much of 
the interior is sure to give pleasure to many. Whether 
some of it will offend the purist and whether desirable 
measures of harmony and simplicity have been achieved, 
only the completed ship can show. The pudding will take 
25 or more years to eat, so final proof must wait a long 
time, and even then may be elusive. 


Marine Art at the Guildhall 


As a susBsect, the sea does not seem to have attracted 
the type of artist who delights in distortion. Certainly the 
exhibition of the Society of Marine Artists, now on view 
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at the Guildhall, London, shows no signs of this trend. 
The styles that can be seen are certainly varied, but all 
are concerned with exploring the various aspects of 
reality. To this generalisation there is, however, one 
exception. In order, presumably, to add impressiveness 
to ships, some artists magnify their vertical dimensions: 
indeed there is in print at least one book on drawing 
ships which advocates this practice. At the exhibition it 
found few exponents—the most notable example was a 
view of the Oriana in dock—and for those accustomed 
to seeing ships in the flesh the work in this category 
was shown up by the pictures on either side. Oils pre- 
dominate over water colours, as always at the exhibition, 
but this year there are some very successful water colours 
on view. Among the latter, incidentally, are three by 
Capt A. D. Duckworth, the secretary of the Royal Insti- 
tution of Naval Architects. Two are impressions of the 
Battle of the Falklands and the Battle of Jutland, at both 
of which he was present. 


Port Labour—A Hopeful Move 


SOMETHING MUST be done about the dock labour situa- 
tion—something that will change the pattern of ill-will, 
non-cooperation, irresponsible strike action, resistance to 
mechanisation and to anything new, the general pulling 
in different directions. It is easy to apportion blame and 
to make exhortations. Both are futile. That is why a 
positive move by the National Joint Council for the 
Port Transport Industry towards further decasualisation 
of dock work is to be welcomed. It takes the form of a 
policy directive prepared by a working party set up by 
the council last June which is being sent to the joint local 
committees, and asks them to report by the end of this 
year on what they think might be done in their own 
ports in the light of experience in the fluctuations in 
demand for labour. “The time has come,” it says, “for 
a fresh and bold advance.” Among the signatures on 
this document are those of Mr A. J. M. M. Crichton, 
chairman of the National Association of Port Employers, 
and Mr Frank Cousins, general secretary of the Trans- 
port & General Workers Union. The idea is to preserve 
the Dock Labour Scheme but to extend the weekly basis 
of employment wherever possible in order to iron out 
wide fluctuations in actual employment and in earnings 
and to achieve much greater mobility of labour. The 
statement notes that “failures to adopt modern methods 
in this key section of transport damages the economy” 
and that “the combined effect of the casual features of 
the docks industry has meant that the industry has failed, 
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too often, to meet the legitimate needs of its customers 
for service”. Obvious enough truths; but it is new to have 
them backed by the signatures of the general secretary 
of the T. & G.W.U. The policy directive also mentions 
the need to abolish restrictive practices, to make the 
fullest possible economic use of mechanical aids, and to 
adopt shift systems where appropriate. A lot of built-in 
resistance must be overcome before these essential steps 
of progress can be made. But if Mr Crichton was right 
when he said earlier this month that the root cause of 
the trouble was casual employment, this new move by 
the National Joint Council carries with it the first real 
promise that something may be done. 


Work Starts on Clyde Dock 


Tue Firth of Clyde Dry Dock Co Ltd began site clear- 
ance for the new graving dock on the Clyde at Greenock 
on October 16, thus launching a project which has been 
in the making for*many years and which was ultimately 
achieved by cooperation between 12 industrial sponsors 
working with Government assistance. Due for completion 
in 2% years time, the dock is already assured of the maxi- 
mum of support, according to General Sir Gordon Mac- 
millan, chairman of the consortium. A survey has been 
completed to determine potential customers, and assur- 
ances have been given that the new installation will be 
fully occupied immediately on completion. The total cost 
is in the region of £4 mn. The dry dock will be 1,000ft 
long and 150ft wide between side walls, with 145ft width 
at entry. There will be a wet berth 800ft long and ulti- 
mately 1,300ft long, with 37ft draught. Cranage and all 
services will be on a scale suitable for the type of work 
proposed. According to General Sir Gordon Macmillan, 
there are only five docks of comparable dimensions in 
the world, making this Clyde development a major 
advance. The commencement ceremony was carried out 
by Mr John §. Maclay, Secretary of State for Scotland, 
who stressed the vital importance of this development in 
the future expansion of Clyde industry. It had no doubt 
been hoped on the Clyde that one of the first users of 
the new dock would be the new Cunarder, Q3. This is 


now improbable; but there will be plenty of other work 
available. 


Reproduced below is an impression of the Clyde graving dock as it will 
ppear when completed. The view is looking north across the Clyde with 
the entrance to Great Harbour on the left. A tanker is shown alongside 


the wet berth, with a Canadian Pacific liner about to enter the dock 
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“BALTIC” 


END OF SEASON GRAIN CHARTERS 
By BALTRADER 


A TRAMP shipowner would be less than human and a poor 
business man into the bargain if his basic object in life 
was not to seek out markets where tonnage was scarce and 
cargoes plentiful, and extract from the charterers con- 
cerned the highest rates the business will stand. Certainly 
he knows from experience that charterers have little 
sympathy for owners when the boot is on the other foot, 
and so the up and down battle of the freight market goes 
on, In recent weeks, however, the markets have temporarily 
achieved a measure of stability, although this is not to 
say, of course, that profit margins in all directions are 
anything like equal. Generally speaking, the best paying 
freights have been out to the Far East as an inducement 
to owners to choose that direction in spite of comparatively 
poor return prospects. 

Occasionally, towards the end of the St Lawrence 
season, charterers get behind with their grain shipments 
and an opportunity does occur for owners to apply pres- 
sure and secure worthwhile rate improvements. Lately 
there have been signs that a squeeze might develop on 
charterers this year, and this view has been encouraged 
by the knowledge that around a quarter of a million tons 
of grain was scheduled for late season shipment from the 
St Lawrence to Poland. In fact, this chartering programme 
to Poland got under way last week but, from owners’ 
point of view, the rates paid so far have been rather dis- 
appointing, and once again tankers have shown active 
interest and done much to keep the rates in check. Never- 
theless, there are still about six weeks to go before normal 
St Lawrence navigation ends, and there may be a last 
minute flurry of fixing at better rates before the close. 
One cannot help feeling, however, that the grain merchants, 
who are nimble fellows, will not get caught and owners 
main hope probably lies with one of the foreign govern- 
ment chartering organisations who may be forced to take 
a few last minute St Lawrence vessels to complete a large 
loading programme. 

The tanker invasion of the dry cargo trades continues to 
be a talking point on the market, and the recent fixture 
of a new 30,000-tons vessel for eight consecutive voyages 
from the U.S, Gulf to the Near Continent at $4 f.1.0. 
created considerable interest. These voyages do not com- 
mence until next February and the rate is approximately 
20 per cent below that being paid for a single prompt 
cargo today. During the course of the charter, this one 
vessel will lift the equivalent of 24 Liberty-size cargoes, 
and the knowledge that such ships are available is 
strengthening the hand of grain merchants enormously at 
the present time. 


Scope for 20,000-tons Bulk Carriers 


The 14/15,000-tons shelterdeck vessel is now quite 
commonplace in the world’s freight markets, but in recent 
years a number of owners, particularly the Scandinavians 
and Greeks, have gone a stage further and built 20,000- 
tons single deck bulk carriers. That there is scope for 
tramp ships of this size there can be no doubt, especially 
when fully fitted with cargo gear, but their economic 
success would have been even ater had tankers 
remained fully employed in the oil trades. A 20,000-tons 
bulk carrier is obviously ideal for rain and can readily 
be fixed from the U.S. Gulf to the Near Continent, for 
example, but tankers have knocked bottom out of this 
particular market, even though tod rate of about $5 
f.i.o. is $144 or more over the leve rrent at one time 


last summer. Wherever possible the owners of big bulk 
carriers tend to:look to those trades where large ships are 
favoured but where tankers cannot compete. Examples of 
this are the Hampton Roads/Japan coal trade, in which 
such vessels can and do operate on a consecutive voyage 
basis with a return trip in ballast from Japan after each 
discharge. Many ore charterers also favour outsize dry 
cargo vessels which operate, for example, from Chile to 
the Continent and from South Africa to Japan. Never- 
theless, it will be a happy day for the bulk carrier owners 
if and when the oil trades are able to absorb all the avail- 
able tanker tonnage. It may not be too difficult to fix a 
20,000-tons ship today, but the more business the merrier 
is owners’ motto, for it is difficult not to be worried when 
you have a vessel of this size unfixed and running prompt. 


The Freight Markets 


The main feature of the freight markets last week was 
the heavy chartering of tankers in the tran-Atlantic 
trades. Fixtures included the 17,000-tons Hoegh Skean 
with heavy grain from the St Lawrence to Poland at 
$5.69 f.i.0., November loading, and the Tritonica, a vessel 
of similar size with heavy grain from the St Lawrence to 
Antwerp/Hamburg range at $6.40 gross discharge, also 
November loading’ There was also grain inquiry for 
tankers from the St Lawrence to India and the Transarctic 
was fixed with 16,000 tons of heavy grain to Bombay at 
63s. gross discharge, November 1/15. A 30,000-tons 
tanker the Samson was fixed with heavy grain from the 
U.S. Gulf to Antwerp, Rotterdam or Amsterdam at the 
lump sum equivalent of $4.90 f.i.o.. Nov. 20/Dec. 10. 

In the Hampton Roads coal trades the Resolute, a vessel 
of 19,000-tons capacity, was fixed for two consecutive 
voyages to Antwerp, Rotterdam or Amsterdam at 31s 
free discharge for the first voyage, 31s 6d for the second, 
commencing November, and the 14,000-tons Havkatt was 
taken for two consecutive voyages from Hampton Roads 
to Japan at $9.20 free discharge with 6 days all purposes 
shinc, commencing January/February. Scrap rates to 
Japan showed no change and earlier in the week the 
Hera, 9,500 dwt for cargo, 475,000 cu ft bale, was fixed 
from the U.S. North of Hatteras at $140,000 f.i.o., Novem- 
ber 1/15. The River Plate grain market continued quiet 
but fixtures included Christen Smith, 67ft guaranteed, 
to Antwerp/Hamburg range at 81s, option U.K. at 86s, 
December 20/January 15. 

On the South African market fixtures included La 
Estancia with bulk maize from Lourenco Marques to 
Glasgow at 68s 9d, November 25/December 15, and the 
Aristidis takes bulk maize ex bags from Beira to Glasgow 
or Leith at 75s, November 15/30. There was further 
activity on the Australian market and fixtures included 
Ellin with bulk wheat ex silo from Eastern States “Australia 
to Italy, excluding Ravenna, at 72s 6d free discharge, 
December 1/30, and a British vessel with a similar cargo 
from Geelong or Sydney to the Spanish Mediterranean 
at 75s free discharge, option Spanish Atlantic at 77s 6d, 
November 11/December 5. The Huntsland takes coal 
from Newcastle, N.S.W., to Japan at 41s 6d f.i.o. and 
trimmed, November 20/December 20. 

Timecharter fixtures included Trelawny (ms), 9,185 
dwt, 510,000 cu ft bale, 124 knots on 1314 tons fuel oil, 
at 24s 6d per ton, delivery Hamburg or Bremen in 
charterers’ option, redelivery Caribbean, trip out, October 
28/31. 
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Boiler room of Principe Perfeito, with 3 Babcock Selectable-Superheat boilers. 


Pride of Portugal’s merchant marine 


Te 


Prencipe Serfette 
— 20,000 a gross = 


his largest ship in Portugal’s merchant service and also the biggest 
yet built at the famous Neptune Yard of Swan, Hunter & Wigham 
Richardson, adds lustre to the impressive list of important new vesseis, 
with such names as Windsor Castle, Serenia and Northern Star, that 
ire equipped with BABCOCK Selectable-Superheat boilers for main 
propulsion. 
Principe Perfeito has three of these boilers, built under licence at the 
Neptune Engine Works and designed for steam conditions of 500 Ib./sq. 
and 800°F; with a total evaporation of 246,000 Ib./hr. 
Boiler equipment supplied by the Babcock organisation included the 
utomatically-controlled, air-operated, steam soot-blowers and Bailey 
utomatic combustion controls. 


BABCOGK ~--- BOILERS 


Flashback. Ov» of the Babcock boilers being installed in 
Principe Perfe:'» (by two Babcock level-luffing jib cranes) 
at the Neptune “'ard. 


BABCOCK & WILCOX LTD., BABCOCK HOUSE, 209 EUSTON ROAD, LONDON, N.W.! 
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eye witness 


The consistent high quality of BP ENERGOL 
Marine Lubricants is achieved only by 
the utmost care at every stage 
—refining, blending, testing and distribution. 
Thus the user can be certain that wherever 
supplies are obtained the maximum standard 
of quality control is maintained and that 
BP ENERGOL Marine Lubricants will provide 
the high degree of protection 


for which they are renowned 


A BP Trchnictan checking cylinder bore after a test run on BP Energol Lubricants. 


MARINE LUBRICATION 


Marketed in Great Britain by 


THE F )WER PETROLEUM CO. LTD. 76-86 STRAND LONDON W.C.2 
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The “ Scandia Clipper ” 


BULK CARRIER WITH SHAFT-DRIVEN GENERATOR 


THe Swedish shipowners Rederi AB Clipper, Malmé, 
have taken delivery of a bulk carrier of 25,100 dwt. This 
vessel, the Scandia Clipper, has been built by Kockums 
Mekaniska Verkstads AB, Malmé, and is the second in a 
series of bulk carriers of a new type. A feature of interest 
is the propeller shaft gear-driven alternator which has 
been fitted in order to improve efficiency and reduce 
maintenance costs. This alternator supplies the ship's 
full electrical requirements while she is at sea. Genera- 
tors driven off the propeller shaft are becoming increas- 
ingly popular. Kockums has already carried out one 
installation of this sort in the tanker Butmah, in 1957. 
The main propelling machinery in the Scandia Clipper 
comprises an eight-cylinder Kockum-M.A.N. diesel engine 
designed for a contract speed of 15% knots. 

The principal particulars of the Scandia Clipper are as 
follows : — 


An enclosed crow’s nest is mounted on a short mast 
on the forecastle 


The upper wing tanks Nos 2 to 5 can be used also for 
the carriage of diesel oil, which is handled by the ballast 


Length o.a. 
Length b.p. 


Breadth moulded 


Depth 
Draught 
Deadweight 


577ft 4in 


pump. Alternatively the upper wing tanks can be used 


540ft for the carriage of grain, and are each provided with 


74ft 9%4in 

48ft 7in 

34ft 2%4in 
25,100 tons 


three small hatches. 
Kockums hydraulically-operated covers. 


The six main hatchways have 


Gross 16,500 tons 
Net i 9,327 tons 
Machinery output 9,300 tons 
Contract speed 15% knots 
Cargo capacity (grain) 1,142,100 cu ft 
Ballast capacity 7,899 tons 
Bunker capacity 1,689 tons 


The Scandia Clipper is of all-welded construction, and 
complies with the special requirements for the Suez and 
Panama canals and the St Lawrence Seaway. She has 
three pillarless holds with triangular cantilever ballast 
wing tanks below the deck, and sloped bottom wing tanks 
extending over the whole length of the cargo zone, 
enabling the vessel to be self-trimming. The lower wing 
tanks are in direct connection with the cellular double 
bottom. A pipe tunnel runs between No |! D.B. tank 
and the engine room. 


Electric and Hydraulic Winches 


A short mast with a crow’s nest is mounted on the 
forecastle, a radar mast is sited aft, and there are six 
unstayed derrick posts, Nos | and 6 winches are of 8 tons 
capacity and the remainder of 6 tons. Six of the winches 
are electrically-driven and six hydraulically-driven; and 
they are placed, in pairs comprising one of each kind, on 
platforms between the hatches. The mooring winch aft 
and the capstan are also hydraulically-operated. 

Extensive precautions have been taken against fire. 
There is a central fire alarm system controlled from the 
wheelhouse, a CO, fire-extinguishing system in the cargo 
spaces with a smoke detector alarm on the bridge, a total 
flooding system in the engine room, and numerous port- 
able extinguishers. The usual fire lockers have been re- 
placed by three easily accessible fire stations situated in 
the forecastle, on C-deck and in the poop. These are 

equipped with a safety lamp, 
air breathing apparatus, gas- 
mask, axe, safety belt, asbes- 
tos suit with protective gloves 
and shoes etc. There is a jet- 
pipe, a foam-making branch 
pipe and two hoses, one for 
training purposes and one 
for ordinary use. The latter 
is of polyester plastic and 
is stored in a_ transparent 
plastic bag. As an additional 
precaution a spring-operated 
bell is fitted in each bunk, 
ringing aS soon as the tem- 
erature exceeds 125 deg. F, 
in case anybody falls asleep 
in his bunk while smoking a 


The “‘Scandia Clipper’’ swinging 
compasses while on trials 
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pipe or cigarette, and the bedclothing catches fire. 

The propelling machinery consists of an eight-cylinder 
turbocharged Kockum-M.A.N. type KZ 78/140 C diesel 
engine developing 9,300 bhp at 115 rpm. The contract 
speed is 1544 knots. Like the Atalante (SW, 13.9.61), the 
main engine is manoeuvred from a console control in- 
stalled on the lower platform. 


Gear-Driven Alternator 


Electricity for power and lighting is supplied at 440 
volts, 3 phase, 60 cycles by an asynchronous alternator 
of 275 kVA output driven through gearing from the pro- 
peller shaft, two diesel-driven 375-kVA alternators and 
a harbour set of 56 kVA. The shaft-driven alternator 
has been developed jointly by Rederi AB Clipper, 
Kockums and ASEA. It is coupled to the shaft through 
step-up gearing and an air-operaied flexible coupling, and 
maintains both voltage and frequency between half and 
full speed (85 rpm and 115 rpm), independent of engine 
speed variations. The cost of this type of alternator is 
higher than that of a conventional diesel-driven unit, but 
this cost should be amortised after about three years. 


Asynchronous 
GEAR-DRIVEN UNIT IN 


THE MAIN FEATURE Of interest in the Scandia Clipper, 
described in the article above, is the shaft-driven generator 
installation. This makes use of an asynchronous generator 
to produce alternating current at the correct frequency of 
60 cycles despite considerable variations in the speed of 
the propeller shaft, This is an alternative to the system 
used in the London Independence (described in our issue 
of 16 August 1961) in which direct current is generated 
by the shaft-driven unit and this is afterwards converted 
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Inside one the holds, showing the under-deck ballast tanks and 
hoppering 


Shaft Alternator 


THE ‘“‘SCANDIA CLIPPER ”’ 


to alternating current. However, a converter set is in fact 
still required in order to control the frequency and output 
of the asynchronous alternator. 

An asynchronous alternator is in essence an induction 
motor, used as an alternator and driven at over- 
synchronous speed. Under this condition the stator wind- 
ings feed current back into the main supply. The rotor 
could in theory be of squirrel cage type, but if the output 
is to be controlled it must be a wound rotcr, with the end 
connections taken out 
through sliprings to variable 
resistances. The asynchro- 
nous alternator has no 
natural frequency, and there- 
fore must be used in con- 
junction with another AC 
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SECTION A-A 


PLAN ON FLOOR PLATE 


ABOVE : Layout of the shaft generator set 


RIGHT : View looking oft, with the gearin 2 foreground 


machine. This sets the fre- 
quency, and the asynchro- 
nous alternator then takes 
wattless current from the 
mains to create the neces- 
sary rotating field in the 














stator, while the stator coils 


SECTION B-B at the same time deliver 


power back again. 
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Diagram of the alternator installation 


5 DC generator 

6 Synchroncus motor 

7 Starting transformer 

8 Automatic frequency regulator 
9 Aut tic voltage regul: 


| Propeller shaft 

2 Gearing 

3 Asynchronous alternator 
4 Silicon rectifier 





In the Scandia Clipper the asynchronous alternator, 
which is shown in the accompanying diagram (3), is 
geared to the propeller shaft. It runs at over-sychronous 
speed when the propeller shaft is rotating between 85 rpm 
and 115 rpm. The connections from the rotor are taken 
through sliprings to a three-phase silicon rectifier, the 
output from which is fed to the armature of a DC 
generator which forms half of the converter set mentioned 
above. If there is no excitation of the DC machine, the 
rotor circuit of the asynchronous alternator is short- 
circuited by the armature of the DC generator. With the 
DC generator fully excited the silicon rectifters are blocked, 
making the alternator rotor circuit open. The impedance 
of the alternator rotor circuit can thus be altered from 
zero to infinity by altering the DC generator excitation. 

The excitation is obtained from a frequency control 
unit (8) employing magnetic amplifiers. A decreasing fre- 
quency lowers the excitation enabling the asynchronous 
alternator to deliver more active power. Increasing fre- 
quency raises the excitation correspondingly. In this way 
the frequency control unit maintains a constant mains 
frequency of 60c/s for a propeller speed range of 85-115 
rpm and for an active power not exceeding 220 kilowatts. 

The DC machine is coupled to a synchronous AC 
machine which supplies reactive (wattless) current for the 
excitation of the shaft alternator as well as to the ship’s 
mains. The synchronous motor has a normal rectifier 
exciter with a voltage regulator (9) of the magnetic ampli- 
fier type. It keeps the voltage within +1 per cent. 

To facilitate parallel working, the frequency regulator 
has a characteristic of 4 per cent which corresponds to 
the speed drop of the auxiliary diesels. At the full output 
of 220 kW from the asynchronous alternator, the frequency 
regulator level is 4 per cent below the frequency of the 
asynchronous alternator under no-load conditions. 

If the propeller shaft speed is less than 75 rpm, the shaft 
alternator cannot supply the necessary power at correct 
frequency. An auxiliary diesel must therefore be started 
and synchronised in case it might be necessary to decrease 
speed below “ Half Speed ”. 

At high propeller rpm the current in the asynchronous 
alternator rotor circuit must be high if the alternator is 
to be able to supply the required power, and in earlier 
designs the rotor power was dissipated i:. resistors. In this 
design the rotor power is fed to the armature of the DC 
machine, which then runs as a DC motor and supplies 
the alternator armature power back to the mains via the 
synchronous motor, 
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PANAMA CANAL LIMITS 
Maximum Length and Draught 


WHEN A QUERY as to the maximum size of ship that could 
safely transit the Panama Canal was recently put to 
THe SHippinc WoRrLD, it turned out that exact inform- 
ation was surprisingly difficult to come by in London. 
It appeared that the passage of the prewar Bremen repre- 
sented the longest vessel, that maximum beam was dic- 
tated by the lock width of 110ft, and the draught limitation 
by the depth over lock sills of 40ft salt water and 41ft 
fresh water. We could not, however, trace a recent 
authoritative statement on the subject by the canal com- 
pany. Such a statement has now been published in the 
Panama Canal Review with the approval of the president 
of the company and the Marine Bureau director. It 
confirms the point about the Bremen, which had a length 
of 898ft. The widest ships to have transited the canal 
have been the U.S. battleships of the Jowa and Indiana 
classes, with beams up to 108ft 2in, but commercial 
vessels without the protection of heavy armour plating 
need a more generous allowance than under a foot on 
each side between ship and lock wall. 

The widest commercial ship ever to transit was the 
Sinclair Petrolore, which was taken through with no appre- 
ciable damage, despite her 106.4ft of width and 789ft of 
length. The tanker made the transit only once, however, 
sinking off the coast of Brazil before a second transit 
could be attempted. The single transit was not enough 
to determine if the ship could have been safely transited 
on a regular basis or if she would have had to be turned 
away because of too great risk of damage to her side 
plating. 

The sizes of the largest merchant ships which are currently 
transiting the canal in a routine manner and with little or no 
damage are 102ft beam by 800ft length by 36ft 6in draught 
tropical fresh water. The Iength may be extended to 850ft with- 
out incurring any additional difficulty. This length is controlled 
by the radius of turn in the present canal cut. 


Canal Widening 


The canal is being widened from 300ft to 500ft within a 
few years. The length of the ship can then be extended to 
925ft, controlled by the length of the lock chambers, without 
encountering any undue difficulties. 

“Based on the rather extensive experience that we have 
had to date with ships of beam 102ft by 800ft length by 36ft 6in 
draught, tropical fresh water, it appears that it might be 
feasible to transit, expeditiously and safely, ships with beams 
as wide as 104ft, with lengths up to 850ft, and draughts of 
36ft 6in. However, since we have had very little experience 
with merchant ships of this size, we would have to reserve 
final judgment until actual transits had been made.” 

There is a complicating factor in the matter of beam versus 
draught, which is presented by fillets or batters that are pre- 
sent on the bottom of the lock walls. Ships wider than 100ft 
beam with draughts deeper than about 35ft will start to en- 
counter interference in the area of the turn of the bilge, 
particularly if they have bilge keels installed in this area. In 
short, the wider the ship, the less the allowable draught, un- 
less the ship’s hull form is built to accommodate these fillets. 

It is normal procedure to limit the draught of a very large 
ship on its initial transit to about 33ft until its handling charac- 
teristics are established. Assuming that successful transits are 
made at 33ft, succeeding transits at Ift increments of draught 
would be permitted until the draught of 36ft 6in is attained, 
each increment depending upon the successful negotiation of 
the canal at the previous d:.ught. The above draught restric- 
tions apply when Gatun Lake is at 85ft or above, which is 
normally from about July until the end of January. During 
dry seasons of exceptionally dry years when Gatun Lake falls 
below about 84ft above sea level, draught restrictions may be 
applied, generally during th» months of March, April, and 
May, to as little as 35ft. 
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Oil Topics 


DREDGING THROUGH THE NAB SHOAL 


AN OIL COMPANY is planning to dredge through the exten- 
sive shoal by the Nab Tower which limits the draught 
of ships entering Spithead. The Esso Petroleum Co Ltd 
wishes to bring its new 77,000-dwt tankers to the Esso 
refinery at Fawley. These ships draw 47ft when fully 
laden, while the maximum draught for a ship to cross 
the Nab Shoal at high water is 41ft at neap tides and 
43ft 6in at spring tides. The minimum depth of water 
needed by these large tankers is in fact 55ft. The height 
at neaps is about 10ft, and a dredged depth of 45ft will 
be sufficient because the double high water in the area 
gives loaded tankers time to get up to Fawley and berth 
on top of the tide. There is at present about 39ft of water 
on the Nab Shoal, so that the dredging of 6ft will give 
the desired depth. 











The areas to be dredged are shown above 


500-Yard Channel 


A CHANNEL 500 yards wide and 2,100 yards tong is to 
be cut through the shoal. It will involve the removal of 
more than 7 mn cubic yards of spoil, will cost £1 mn, 
and will take 18 months to complete. Similar work will 
be necessary alongside the Fawley jetties and in the 
approaches to them from the main navigational channels, 
but here the work is comparatively simple. It is in 
sheltered waters; the nature of the bottom is such that 
conventional bucket dredging can be used; and experience 
has shown that little or no maintenance will be needed 
to keep the desired depth. The work at the Nab is a 
different proposition. The area is virtually open sea, the 
bottom is such that a special type of dredging will be 
required, and the extent to which the channel would silt 
up again after cutting cannot be determined with certainty 
until at least a part of it is dredged to the required depth. 
Preliminary work already carried out includes the test 
dredging of a small area, and seabed investigation by 
boreholes, 


Bunkers from Panama 


WHEN THE new refinery being b. 't near Colon by 
Refineria Panama S.A. comes into © -ration next Janu- 
ary it will include a bunker station ofi-ring fuel oil, inter- 
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mediate and diesel fuel. Representatives of the com- 
pany have just begun a tour of Europe, including visits 
to the U.K., Netherlands, Germany, Denmark, Sweden 
and Norway, to publicise the facilities. Though described 
as a Panamanian firm, the refinery company is in fact 
jointly owned by the U.S. oil concern Continental Oil 
Company and National Bulk Carriers, the tanker, ore 
carrier and shipbuilding organisation presided over by Mr 
D. K. Ludwig. The new refinery will cost $30 mn and 
will have a daily capacity of 55,000 bbls. Firms at present 
providing bunkering facilities at Colon/Cristobal include 
Asiatic Petroleum, Esso, Gulf Petroleum, Mobil and 
Texaco. 





RECENT SHIP SALES 


CARGO STRAMER Spurt (ex-Henry Watterson, 11,000 dwt, 7,226 
grt, 4,470 nrt, built Jacksonville, Fla. 1943 by St. Johns River 
Shipbuilding Co) sold by A/S Lundegaard (Lundegaard & 
Sonner), Farstad, to Lebanese interests for about £145,000 with 
prompt delivery Haugesund. 


Cargo steamer Vimy (ex-Ville de Diego Saurez, ex-Colonel 
Vieljeux, ex-Empire Moulmein, 9,804 dwt, 7,075 grt, 4,027 
nrt, built and engined South Shields 1944 by J. Readhead & 
Sons Ltd) formerly owned as Ville de Diego Saurez by 
Nouvelle Cie. Havraise Peninsulaire de Nav., Havre, sold to 
Centromor, Warsaw, for $380,000 with survey passed Septem- 
ber 1961. Buyers are keen to acquire other similar ships. 


Cargo steamer Blairspey (ex-Empire Spey, ex-Blairspey, 
6,475 dwt, 4,248 grt, 2,465 mrt, built Ardrossan 1929 by the 
Ardrossan Dry Dock & Shipbuilding Co Ltd) sold by Northern 
Navigation Co Ltd (G. Nisbet & Co), Glasgow, to Greek 
buyers for £64,000. 


Cargo steamer Andover Hill (ex-Fort Coulonge, 10,384 dwt, 
7,118 grt, 4,355 nrt, built Montreal 1943 by United Shipyards 
Ltd) sold by Ottawa S.S. Co Ltd (Syros Shipping Co Ltd) 
London to Marvenida Cia. Naviera §$.A., Panama, and renamed 
Louria. 


Motor coaster Westray (670 dwt, 499 grt, 232 ort, built 
Aberdeen 1942 by J. Lewis & Sons Ltd) sold by Skibs A/S 
Westray (Jorgen Brunvall), Bergen, to Anders Stokka, Hauge- 
sund, and renamed Westbay. 


Twin-screw motor ferry Rustringen (563 grt, 362 nrt, built 
Wilhelmshaven 1954 by Jadewerft G.m.b.H.), sold by Schif- 
fahrts Ges. “Jade” m.b.H., Wilhelmshaven, to American buyers 
for DM 1 mn for tourist work in the Bahamas. 


Twin-screw motor vessel Ile Sainte Marie (ex-Lyngaa, 
ex-Titan, 1,680 dwt, 1,106 grt, 540 nrt, built at Wesermunde 
in 1943 by Schiff. Unterweser) sold by Nouvelle Cie. Havraise 
Peninsulaire de Nav., Paris, to Zacharis Brothers & Vassilia 
& Co, Piraeus, and renamed Fridiotis. 


Motor tanker Harwi (15,530 dwt, 10,094 grt, 5,831 nrt, built 
Sunderland 1952 by J. L. Thompson & Sons Ltd) sold by 
Kommanditselskapet “Harwi” (Rolf Wigands Rederi), Bergen, 
to Bulgarian buyers for about £300,000 on extended credit 
terms. 


T2 tanker Prometeo (ex-Broad River, ex-Lake Champlain, 
16,429 dwt, 10,434 grt, 6,271 nrt, built Portland, Oregon, 1943 
by Kaiser Co Inc) sold by Grassi & Folcini, Genoa, to Liberian 
flag operators for $460,000 for conversion to dry cargo. 


Cargo steamer Modesta (ex-Huntress, ex-Empire Torridge, 
ex-Asiatic, 3,700 grt, 2,144 nrt, built Burntisland 1923 by the 
Burntisland Shipbuilding Co Ltd) sold by Paulins Rederi A/B, 
Abo, to Yugoslav shipbreakers, for £17 14s per ton light 
displacement, with delivery Yugoslavia December. 


Motor tanker Texaco Nueva Andalucia (ex-Nueva Anda- 
lucia, 9,981 grt, 5,713 mrt, built Hamburg 1940 by Deutsche 
Werft A.G.) sold by Texaco Norway A/S (H. C. Mathiesen), 
Oslo, to Norwegian shipbreakers for £91,000. 


Cargo steamer Clan Davidson (8,047 grt, 3,305 nrt, built 
Greenock 1943 by Greenock Dockyard Co Ltd) sold by The 
Clan Line Steamers Ltd (Cayzer, Irvine & Co Ltd), London, 
to Hong Kong shipbreakers for £20 15s per ton light dis- 
placement. 
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SIX YEARS EXPERIENCE PROVE 
CALTEX SUPER DCL 


COMPLETELY STABLE 


OVER 500 SHIPS NOW USE SUPER DCL 


Now all shipowners can benefit from 6 
years of tough, sea-going experience. 


Caltex pioneered Super DCL Oil and put it into 
service siz years ago as the first highly alkaline 
lubricant with oil-soluble additives. 

Only this type of oil is completely stable under 
all conditions—completely free from separation 
and sludging problems. The special highly alka- 
line formula reduces cylinder wear to a mini- 
mum without causing harmful blading forma- 
tions in turbo chargers. It guards against carbon 
deposits and keeps piston rings free. 

Caltex Super DCL is the only oil of its type to have 
triumphantly proved itself through siz years’ service 
round the world. 


PROVED 
PROVED 
PROVED 
PROVED 
PROVED 


stability in storage--no separation 
under any conditions. 


optimum wear reduction with all types 
of fuels. 


to have the same consumption as con- 
ventional cylinder oils. 


to minimise harmful carbon deposits. 


effective performance in all types of 
engines. 


PROVED IN SERVICE M.S. ‘Lukala’, owned by Compagnie Maritime Belge S.A., was 


the first vessel to use Caltex Super DCL and has used it continuously for the past six years. Conclusive 
proof of the excellence of this lubricant and its trouble-free qualities. 


CALTEX MARINE LUBRICANTS AND TECHNICAL SERVICE 
ARE AVAILABLE AT PRINCIPAL PORTS 
THROUGHOUT THE WORLD 


REGENT Ol COMPANY LIMITED, LONDON 
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PROTECT 


today’s ships with 


‘LINALUX’ 
awe DU LUX’ 


The ‘Hardy’ Recording Spectrophotometer and 
tristimulus computer is used to record the colour 
of a paint in numerical terms. With this 
apparatus colour differences which can only just 
be detected visually can be accurately recorded. 


In the laboratories of I.C.I. Paints 
Division there is an accumulation of 
knowledge and experience of modern 
marine conditions and requirements, 
and a constant awareness of the latest 
and best in raw materials and techniques. 
I.C.I, Paints Division acknowledges the 
friendly co-operation of the marine 
industry which enables it to examine 
and utilise these latest scientific advance- 
ments and techniques and provide added 
paint protection with its continuously 
improved ranges of 


MARINE PAINTS 


IMPERIAL CHEMICAL INDUSTRIES LTD 
PAINTS DIVISION - SLOUGH - E''CKS 


PAINTS 
DIVISION 








ISAIAH PRESTON LIMITED 


ANCHOR WORKS 
CRADLEY ROAD 


CRADLEY HEATH, STAFFS., ENGLAND 


Telephone : 6494 Cradley Heath 


MANUFACTURERS OF 
STOCKLESS ANCHORS 
STOCK ANCHORS, and ALL TYPES 
BOATS’ ANCHORS, 
SHACKLES & FORGINGS 


IN ANY WEIGHTS UP TO 50 CWT 
Hall’s Type Stockless Anchors to British Lloyd’s and 
Bureau Veritas’ Requirements 
LONDON OFFICE: 
MITRE CHAMBERS, 


MITRE STREET, LONDON, E.C.3 
Telephone : Avenue 2747 























This scale model of “Windsor Castle”’ is 
true to its life-size counterpart in every 
minute detail. Every Bassett-Lowke 
model is superbly finished and precisely 
perfect. Each model is made by crafts- 
men who are dedicated to their work. 
“Windsor Castle” was made w a scale 
of an eighth of an inch to the foot, to 
the order of Cammell Laird, Birken- 
head. In itself, it is a feat of engineering 
in miniature. 


Details of scale models made for any purpose from : 


BASSETT-LOWKE LTD. 


Head Office and Works: NORTHAMPTON 
London: 112 High Holborn, W.C.1. Manchester : 28 Corporation St. 
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The “London 
independence 4 


TWIN-SCREW TANKER WITH 
SHAFT-DRIVEN GENERATORS 


[THE TANKER London Independence, 34,050 dwt, built by 
Uddevallavarvet A/B, Sweden, has been delivered to her 
owners, London & Overseas Freighters Ltd, and has left 
on her maiden voyage to the Black Sea to load oil for 
Japan. The interesting feature of this vessel is the 
arrangement for obtaining electricity supply from two 
shaft-driven generators, one on each intermediate shaft. 
This method, described in THE SHIPPING WorLD of 16 
August 1961, enables the owners to save about £17 in 
daily fuel costs, in comparison with diesel-driven genera- 
tors of comparable output. 


The London Independence, launched en 17 December 
1960 and delivered on 11 September 1961, is otherwise 
of conventional design. She is the third vessel belonging 
to the owners’ company to be fitted with shaft-driven 
generators, the other two ships being the London Victory 
and London Majesty, both oil tankers of 18,000 dwt capa- 
city (SW, 1 October 1958). 


The principal particulars of the London Independence 
are as follows:— 


Length o.a. as 698ft 334in 
Length b.p. . 650ft 
Breadth, moulded 88it 
Depth, moulded 47ft 
Draught 35ft 334in 
Deadweight 34,050 dwt 
Cargo hold capacity 1,620,000 cu ft 
Dry cargo hold capacity 43,000 cu ft 
Machinery output 15,000 shp 
Speed ... es 16% knots 


The London Independence is of all-welded construc- 
tion with the cargo space subdivided by two longitudinal 
bulkheads and nine transverse bulkheads into ten centre 
tanks and ten wing tanks on each side. The longitudinal 
bulkheads are of straight plating with longitudinal stiffen- 
ers, while the transverse bulkheads are corrugated. The 
main cargo pump room is located forward of the engine 
room, and contains four cargo pumps each of 1,000 tons/ 
hour (water) capacity and three stripping pumps, each of 
200 tons/hour (water) capacity. All seven pumps have 
been supplied by J. P. Hall & Sons Ltd. 


Cargo Pumps 


The main cargo pumps are of the standard Hall two- 
tage type fitted with Flexibox seals, and having oil- 
ng lubricated plain bearings, the oil reservoirs being 
iter jacketed. The intermediate shaft between the 
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turbine and pump—the turbine is in the engine room-—is 
fully floating, being fitted with Metastream flexible mem- 
brane universal couplings at each end. The stripping 
pumps are of the vertical duplex type. 


Each of the four geared steam turbines is rated at 750 
hp with an output speed of 1,600 rpm and is fitted with 
a Hall hydraulic speed governing system. At the owners’ 
request the remote-governed speed control is effected 
mechanically by extended spindles with handwheels at the 
top and bottom of the pump room. Local control is by 
means of a small handwheel mounted on the turbine. 


Berger paints and compositions have been supplied for 
the underwater surfaces of the hull, the boottop, topsides, 
decks, superstructure and accommodation. All priming 
was done with “ Hunterseal ”. 


The propelling machinery comprises two eight-cylinder 
Gétaverken type 760/1500 VGS 8 diesel engines built at 
Uddevallavarvet, each developing 7,500 shp at 112 rpm. 
Steam for heating is supplied by three main boilers ar- 
ranged on a flat at the after end of the engine room. 
They have been supplied by Marshall & Anderson Ltd, 


View looking forward between the main engines at camshoft 
; ievel 





The Shipping World 


SECTION IN ¢ 































































































FLOOR PLAN 


25 OcToBer 1961 


1 Main engine 30 Lub. oil heater 
2 Diesel generator 31 Manoeuvring air compr. 
3 Turbo-generato: 32 Air receiver 
4 Main eng. SW cool. pump 33 Butterworth pump 
5 Main eng. FW cool. pump 34 Butterworth heater 
6 Aux. eng. SW cool. pump 35 Boiler 
7 Aux. eng. FW cool. pump 36 Oil-burning equipment 
8 Main eng. FW cooler 37 Exhaust gas boiler 
9 Extraction pump 38 cool. water pump for aux. cond. 
10 Main eng. FW header tank 39 Turbo-condenser 
Il Bilge pump 40 Turbo-cond. cool. W pump 
12 Oily water separator Turbo-cond. cond. pump 
13 Generel service pump Air-ejector 
14 Evaporator 43 Feed water pump 
15 Hydrophore pump SW 44 Exh. gas boiler feed pump 
16 Hydrophore salt water Hot well 
17 Hydrophore pump FW 46 Heavy oil daily tank 
18 Hydrophore fresh water Boiler oil daily tank 
19 Hot water tank 48 Engine oil tank 
20 Diesel oi! pump Compressor oi! tank 
2! Heavy oil pump 50 Turbo-oil tank 
22 Diesel oil purifier 51 Paraffin tank 
23 Heavy oil purifier Cargo oi! pump turbine 
24 Heavy oil heater Refrig. coolant pump 
25 Sludge tank 54 Main switchboard 
26 Purifier manoeuv. tank 55 Transformer 
27 Main eng. lub. oil pump 56 Shaft generator 
28 Main eng. lub. oi! cooler Harbour set 
29 Lub. oil purifier 






































PLAN OF LOWER PLATFORM 


Machinery arrangement of the ‘‘ London Independence ”’ 


and each has a heating surface of 4,520 sq ft. The 
working pressure is 150 lb/sq in. There are also two 
waste-heat boilers supplied by E. Green & Son Ltd, 
which have a total evaporation of about 12,000 Ib/hour. 
These supply steam for the turbo-alternator at 170 to 
260 deg C. 


As stated, the electricity supply is unusual and com- 
prises two 150-kW shaft generators, one on each inter- 
mediate shaft, supplying current to two 185-hp DC motors 
coupled in tandem to a 500-kW AC alternator which 
is also coupled to a steam turbine. There is also a diesel- 
driven 500-kW alternator. When at sea the DC motors 
and the steam turbine supply the electricity required. 
The shaft-driven generators have been built by the Sun- 
derland Forge & Engineering Co Ltd, the steam turbine 
by De Laval Ljungstrom Turbine Co, and the diesel 
engine by the National Gas & Oil Engine Co Ltd. 


The output from each shaft generator is coupled directly 
to one of the 185-hp motors through a circuit breaker 
giving overload and reverse current protection. The power 
input te each motor is maintained at any desired level by 
automatic current regulators which control the field 
strength-of the motors and thus their speed. If the power 
delivered is in excess of that required, the speed decreases 
and more load is therefore taken .» by the turbine and 
less by the shaft generators. This - ‘ing can be adjusted 
to give a steady steam pressure or ¢ boilers supplying 
the turbine, and thus absorb all s >lus steam obtained 
from the exhaust gases. 


WORSHIPFUL COMPANY OF SHIPWRIGHTS 


A Meeting of the Court of Assistants of the Worshipful 
Company of Shipwrights was held on October 19, Lady Ayre, 
wife of Sir Wilfrid Ayre, past Prime Warden, was admitted to 
the honorary freedom cf the company in recognition of her 
husband’s services to the company. The First Sea Lord, 
Admiral Sir Caspar John, was admitted to the honorary 
freedom of the company as a token of the esteem of the 
company and in recognition of his great services to the Royal 
Navy throughout his career. The Queen’s Silver Medal for 
1961 was presented to shipwright apprentice Roy Groves of 
J. Samuel White & Co Ltd. 

Earlier, the following were admitted to the freedom of the 
company: W. D. K. Marshall (William Denny & Brothers 
Ltd), Rear Admiral John H. Unwin (Furness Shipbuilding Co 
Ltd), and the following to the livery of the company: E. G. 
Grant (Stevinson Hardy & Co Ltd), R. G. D. Harrison (P. 
Wigham-Richardson & Co Ltd), T. §. Shearer, G. S. R. Gordon 
(Burls Gordon & Rogers Ltd), D. S. Clarabut (London & 
Rochester Trading Co Ltd), J. C. Shire (Port of London 
Authority). 





BriTIsH communications equipment is being used in the 
Bahrein Harbour Improvement Scheme. Following an order 
placed by the Crown Agents for Overseas Governments & 
Administrations, acting on behalf of the Port of Bahrein 
Authority, the Cossor Communications Co Ltd have supplied 
a medium power, VHF radio station. The equipment, Cossor 
Communications Series 121, will serve as a fixed station, pro- 
viding two-way communication in the international maritime 
VHF band. 
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Shipyard Investment in Japan 


INVESTMENTS in new equipment and expansion of facili- 
ties at Japan’s 24 leading shipyards will total Yen 
29,805,800,000 (about £30 mn) in the 1961 fiscal year, 
according to Japanese Ministry of Transportation esti- 
mates. It was pointed out that this will be nearly double the 
Yen 15,8000 mn of the 1960 fiscal year. Extensive expan- 
sion of facilities for the production of land machinery is 
being carried on by the yards, and Yen 14,976,900,000 
(just over half) of the 1961 investments is earmarked for 
this purpose. Bank loans, bond issues, reserves and in- 
creases in capital are being used to finance the cost. 
Ministry figures show that there are 68 building berths 
on which vessels of over 6,500 grt can be built. When 
the present expansion work is completed, 23 of the 68 
will be able to handle ships of over 45,000 dwt, and 14 
of these ships of over 65,000 dwt. 

In the April 1-August 31 period the Ministry approved 
contracts for the construction of 24 ocean-going vessels 
totalling 174,520 grt (263,040 dwt) for domestic owners. 
All are to be built outside government shipbuilding pro- 
grammes. They comprised three oil tankers totalling 
86,000 grt (141,800 dwt), 15 dry-cargo vessels totalling 
70,520 grt (101,870 dwt), four specialised carriers totalling 
14,900 grt (18,200 dwt) and two cargo-passenger vessels 
totalling 3,100 grt (1,170 dwt). 


Export Work 


Suips recently launched by Japanese yards for export 
include the 35,000-dwt coal carrier Naess Cavalier, which 
is being built at the Nagasaki yard of the Mitsubishi 
Shipbuilding & Engineering Co Ltd. for the Anglo-Pacific 
Shipping Co, of the United Kingdom, a subsidiary of the 
Naess Shipping Co. Due to be completed late in Decem- 
ber, the vessel is the second of two ships of the same type 
ordered by the company from the same yard. The first, 
the Naess Clipper, is due to be completed in mid-October. 
They are equipped with 12,000-bhp Mitsubishi 9UEC 
75/150-type diesel main engines, giving a service speed 
of 15.5 knots. 

On September 29 the same yard delivered the 24,500- 


LARGE TANKER LAUNCHED IN 
SWEDEN 


Oresundvarvet A/B, Landskrona, 
have launched the 40,000-dwt tanker 
‘Anne Mildred Brovig’’ for the 
Norwegian shipowner Th. Brovig, of 
Farsund. This view of the new 
tanker shows the rounded gunwale 
particularly well. The main parti- 
culars are length 0.a. 700ft, length 
b.p. 670ft, breadth moulded 96ft, 
depth moulded 48ft 3in and draught 
on summer freeboard 35ft Yin. The 
oil cargo will be carried in 11 centre 
and 20 wing tanks with a total 
capacity of about 1,915,000 cu ft. 
The propelling machinery will con- 
sist of a 10-cylinder Gotaverken 
diesel engine of large bore type 
developing 18,350 bhp at 115 rpm 
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NEWS FROM OVERSEAS 


From THE SHIPPING WORLD’S Own Correspondents 


dwt bulk carrier Mosdale to the Mosvold Shippi..g Co, 
of Norway. With a length bp of 168.55m, the vessel 
has bridge and engine aft. The 10,660-bhp Yokohama- 
M.A.N. diesel main engine gave a trial speed of 17.25 
knots. A sister ship, the Moshill, was delivered by the 
yard on June 28. 

The 21,181-dwt Delphic Miracle, another bulk carrier 
with engine and bridge aft, was delivered to Sea Enter- 
prises Corp, of Panama, by the Innoshima yard of the 
Hitachi Shipbuilding & Engineering Co Ltd. Equipped 
with an 8,750-bhp Hitachi-B & W 774-VTBF-160 diesel 
main engine, the vessel achieved a trial speed of 17.639 
knots. It was the last of three similar ships built for the 
company by Hitachi since 1958. 

The Fujinagata Shipbuilding Co, of Osaka, launched 
on September 29 the first ship ever built in Japan for 
South Africa. Named the R.S.A., the 1,550-grt vessel is 
also the first polar observation ship to be built for export 
at a Japanese yard. It was ordered by the South African 
government for Antarctic operations. The same builders 
were reported to have applied to the Ministry of Trans- 
port for approval of a contract to build three 3,900-grt 
L.P.G. tankers for Petroleo Brasileiro SA, of Brazil. 


In Brief 


ZIM IsrRaEL NAVIGATION Co has now opened a new regular 
cargo service between the Far East and the East Coast of the 
United States. According to the company’s spokesman, there 
will be monthly sailings in each direction. It is learned that 
with the introduction of this line, Zim’s planned international 
cargo network has been completed. 


WirH the approval of a 10-year credit of between $10 mn 
and $15 mn to Israel by private Dutch interests, Holland is 
likely to become the main supplier of vessels to the Israeli 
merchant marine in the next few years. This was disclosed by 
the Director-General of the Israel Ministry of Finance on his 
return from Europe. 


THE KEEL was laid at Newport News, Virginia, on Septem- 
ber 18 of the first of a class of eleven 20-knots cargo liners 
to be built for United States Lines. To be known as the 
American Challenger, the vessel and her 10 sisters will be 
modified Mariner class ships of 10.714 dwt. 
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Lloyd’s Register Shipbuilding Returns 


MERCHANT SHIPS UNDER CONSTRUCTION AT THE END OF SEPTEMBER 1961 


STATISTICS compiled by Lloyd’s Register of Shipping show 
that merchant ships of 100 grt and over under construc- 
tion in Great Britain and Northern Ireland at the end of 
September totalled 237 ships of 1,550,857 grt, a decrease of 
63,205 tons compared with the previous quarter and 
the lowest figure since September 1945; it represents a 
fall of 34 per cent from the highest post-war figure of 
2,345,408 tons at the beginning of 1958. The total of all 
countries abroad, which has risen during the past quarter, 
shows a fall of only nine per cent from a peak figure of 
7,906,658 tons in September 1958. The total comprises 
92 ships of 524,487 tons fitting out afloat, and 145 of 
1,026,370 tons still to be launched. During the third 
quarter of 1961, 54 ships of 214,403 tons were begun; 54 
of 182,893 tons were launched; and 58 of 284,418 tons 
were completed in Great Britain and Northern Ireland. 
Tonnage for which plans have been approved or material 
ordered, but which have not been started, held fairly 
steady throughout last year, but the figure of 943,459 tons 
for December has been reduced during the three quarters 
of this year successively by 127,379 tons, 145,088 tons 
and 92,503 tons. The present figure of 578,489 tons is 
the lowest since September 1945. Tonnage under con- 
struction in Great Britain and Northern Ireland for regis- 
tration abroad at the end of September amounted to 42 


Oil Tankers Under Construction 


Steam Motor 
Country of Build No. Tons No. Tons 
Gross Gross 
Great Britain and Northern 
ireland iad Pee bin tia 626,825 16 120,095 
Other British Common- 
wealth Countries ... gon (ai ae 30,500 | 3,500 
Argentina... ee 1,500 
Belgium . 60,200 
China (Nationalist) ? 
Denmark oe ‘ ; 138,440 
Finland : ‘ 
France as 133,400 
Germany (West) ° 326,409 
Greece ° vr 
Italy 114,535 
Japan A 
Netherlands 
Norway 
Poland 
Portugal 
Spain 
Sweden 
Turkey 
U.S. of America 4 
Yugoslavia... 2 


World Total _ 82 2,447,711 167 1,201,052 249 3,648,763 


Ships Begun, Launched and Completed 


Begun Launched Completed 
Country of Build No. Tons No. Tons No. Tons 
Gross Gross Gross 
Great Britain and Northern 
Ireland es si $6; ae 214,403 54 182,893 58 284,418 
Other British Common- 
wealth Countries ... wai a, 759 
Argentina nie ; 1,600 
Belgium ‘ pat 17,200 
Brazil ies 12,450 
China (Nationalist) 
Denmark 
Finland 
France ; nes 59,683 
Germany (West) ; ; 222,310 
Greece . Hin vis . 
Hungary a : ie 1,650 
Indonesia 852 
Irish Republic ost ie 
Israel . ons we 
Italy ... Bi « be 115,598 96,081 
Japan es ai ‘dia 470,462 482,922 
Netherlands| ; i 98 860 171,426 
Norway : sid 44,417 62,419 
Poland j wes ‘ia 72,533 56,484 
Portugal a id 2 800 
Spain a ; 17,631 36,388 
Sweden Re pve a eas 429 176,043 
Turkey ; be 1,040 400 
U.S. of America a oe 72,228 1 119,466 
Yugoslavia ... sas alia 63,650 45.750 


World Totals 1,760,070 483. 1,975,651 


ro) 


28,673 14 37,191 


13,768 60,175 
6,150 

4.800 
65,310 39,150 
34,834 15,998 
143,788 54,271 
242:979 218,867 
150 16,278 
4,075 1,300 
852 1,018 
502 


a--— 
wWwanr-Nwwnnnw 


1,766,810 


ships of 302,974 tons. The total is 7,286 tons less than 
last quarter and represents 19.5 per cent of the total ton- 
nage being built. The tonnage being built abroad for 
registration in Great Britain and Northern Ireland has 
risen during the quarter from 693,471 tons to a record 
figure of 762,719 tons and includes 15 ships of 197,551 
tons being built in the Netherlands, seven of 188,300 tons 
in Sweden, seven of 156,968 tons in West Germany, and 
four of 124,700 tons in Japan. 


Tonnage Building Abroad 


Ships under construction at the end of September totalled 
1,271 of 7,237,478 grt; an increase of 53,057 tons since 
the previous quarter. As was then the case, no returns 
are available for China, East Germany and Russia. After 
falling steadily from a peak figure of 7,906,658 tons in 
September 1958, to 6,972,894 tons at the end of 1960, 
there has been an increase of 264,584 tons in tonnage 
under construction abroad during the first three quarters 
of this year. Totals for the leading countries abroad, as 
compared “ the previous quarter are: 


Japan . 097 426 (473,515) Yuzoslavia 
Gowiay (w) 37. 118 (+ 2, Denmark 
Sweden ous 803,695 ( . Spain 

Italy , 600,511 (+31, Belgium 
Netherlands .... ‘ J Finland 
France ae: . + 3, Canada 
U.S.A. ‘iis . J Australia 
Norway ~ India 
Poland i 312, '740 (4 50, 414) 


Tonnage intended for registration elsewhere than in 
the country of build shows an increase of 30,639 tons to 
a present figure of 3,141,992 tons (43.4 per cent of the 
total under construction abroad), including 762,719 tons 
for Great Britain and Northern Ireland, 495,282 tons for 
Norway, and 414,037 tons for Liberia. 


Merchant Ships Under Construction in the World 


(Excluding ships of less than 100 tons som 
Steamships Motorships otal Percentage 
Country of Tons Tons Tons of World 
Build No. Gross No. Gross No. Gross Tonnage 
British 
Commonwealth: 
Great Britain and 
N. Ireland -. 30 691,079 859,778 237 1,550,857 17.65 
Australia ats 21,000 9 35,7 0 56,730 | 
Canada: * 
"ae io 43,000 ‘ 

Great Lakes ... J 7770 | 2.25 
india... ica 1,462 50,987 ' 
Other 
Commonwealth 

Countries tes ; 12,062 |} 

Argentina ws 4 
Belgium 

Brazil ‘ 

China (Nationalist) 

Denmark 

Egypt (U.A.R.) 

Finland... 

France 

Germany (West). 

Greece : 

Hungary ... 

Indonesia 

Irish Republic 

Israel é ag og 

tealy st ve 247,535 
Japan <a 286,152 
Mexico... vie 

Netherlands bea 184,500 
Norway ... at 18,500 
Phillippines ; ~ 

Poland Mt: an 23,080 
Portugal ... sa 23,560 

Angola... - 

South Africa : 170 
Spain ay wi 59,967 274,866 
Sweden ... ay 356,760 x 68 903,695 
Turkey a 890 8 y 4,302 
U.S. of America: 

co Coast ... 378,166 

ulf Ports pies te 69,600 ‘ 

Pacific Coast... 118,000 f 576,002 
Great Lakes . 
Uruguay ... at . i 380 
Yugoslavia ae 40,000 46 «297,468 


World Total® ... 164 3,377,435 1.344 5,410,897 1,508 8,788,335 
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30,890 
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*Returns are not available ter China, East Germany and Russia 
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NEW CONTRACTS 


: } Dimensions (ft.) | | : 
| No. of ' Tons d.w. | L.b.p.{o.0.)x B. | | Speed Propelling Total | Engine 
_Shipowners _| Ships |_ Type | (gross) | x D.(dft.) _| Delivery | (knots)| Machinery | hp. | Builders _|__Shipbuilders 


Yards in Great Britain and Northern treland 


S. G. Andreadis Bulk 28,000 Sulzer diesel Shipbuilders Scotts’ $.B. & E. Co 
carrier 
Reardon Smith Line Cargo 15,000 Diesel Shipbuilders Wm. Doxford & Sons 
London County Council Ferries 184 Diesel Caledon S.B. & E. Co 
London owners Tug 74 Diesel Lister Blackstone James W. Cook & Co 
Swedish owners Tug Diesel Ruston & Cook Welton & 
Hornsby Gemmell 
Southampton Borough Floating (165) x 38 x 47 Diesel John |. Thornycroft 
Council bridge (2.9) hydraulic & Co 


Overseas Yards 


Reederei Egon Oldendorff 3 Cargo : 1962 14 Two diesels . AN. Werft Nobiskrug 
(628/30) 
A/S Mosvold Shipping Co I Tanker ; 1064 Geared turbine Verolme United 
Shipyards 
Halfdan Grieg & Co A/S, I Bulk , . Haugesund M.V. 
—— carrier 
Sig. Bergesen d.y. & Co | Tanker Diesel Burmeister & Rosenberg M.V. 
Wain 





Ship’s Name _ | | | Dimensions (ft.) j { 
and/or Tons d.w. | L.b.p.(0.a.) Speed | Propelling | Total | Engine 


__Shipowners _ ___Yard No. | Type __| (gross) | x B.xD.(dft.) _| (knots)! Machinery | hp. | Builders | 


___ Shipbuilders 
Yards in Great Britain and Northern Ireland 


Stirling Fishing Tom Grant (267) Trawler (250) 127 Diesel 780 Mirrlees Brooke Marine 
Bickerton & 
Day 
Abu Dhabi Marine Adma Constructor Work (2,300) NIL Swan Hunter, 
Areas (i ) barge Wallsend 
Rea Towing Co Cedargorth (138) Tug (230) Diesel Ruston & P. K. Harris & 
Hornsby Sons 
Westminster Plant Co Cosray 27 (431/2) Barge (238) Diesel Ardrossan 
Dockyard 
Deevale Trawling Co Deeside Trawler (49) (74) « 19.5 = 10.5 4-cyl diesel Lister John Lewis & 
Blackstone Sons, Montrose 
Centomor, Poland (510) Floating 5,500 NIL Furness S.B. Co 
dock (lift. cap.) 
Richard Irvin & Sons Ben Heilem (319) Trawler (390) 135 = 26.5 « 13.25 7-cy! diesel Mirrlees John Lewis & 
Bickerton & Sons 
Day 
Overseas Yards 
Chowgule Steamships Maratha Cargo 15,000 493(520) x 70.5 14 7-cy! M.A.N. Shipbuilders Howaldtswerke 
(Bahamas) Led Endeavour (945) (11,000) 39.5(28.95) diesel 
(Harley Mullion & Co) 
Rederi A/B Alabama (1072) Cargo 9,000 
Transatlantic (8,700) 
Kon. Nederlandsche Hermes (753) Cargo 7,100 385 « $7.5 « 31.25 16.25 Diesel : Gebr Stork A. Vuyk & Zonen 
Stoom Mij. (5,710) (24.42) 
Paal Wilson & Co AS Lindo (121) Cargo 4,000 Diesel M.A.N. Paul Lindenau 
(2,746) 
Sven Salen Ballade (211) Refrig. (6,750) 420 « 59.5 = 36(25) Geared . de Laval *Ch. Navels de la 
cargo turbine Ciotat 
Sig. Bergesen d.y. Berge Edda (177) Tanker 51,000 710 « 104 51.5 Diesel Burmeister & Rosenberg M.V. 
& Co (31,000) (38.5) Wain 
Soc. Transoceanica Centaurus (376) Cargo 12,200 480 x 64 « 41.9(27.5) Diesel . Gebr. Stork J. & K. Smit 
Canopus (10,494) 
Chinese Maritime Ru Yung (798) Pass. 12,500 482.2(518.33) « 66.25 8 cyl Sulzer Shipbuilders Uraga Dock 
Trust cargo (10,000) 41 (29.67) diesel 
Soc. Generale pour la Syria (786) Pass. (4,000) Diese! M.A.N. Deutsche Werft 
Navigation Maritime 
Th. Brovig. Farsund Anne Mildred Tanker 40,000 670(700) x 96 = 48.25 10-cyl Gotaverken Oresundsvarvet 
Brovig (173) (35.75) diesel 
P. Heering Heering Rose Cargo 6,000 354.33 « 52.2 x 29.33 6-cyiB & W ; Shipbuilders Elsinore S.B. Co 
(358) (23) diesel 
U,S.S.R. Bucharest Tanker 30,500 659 « 84 = 44,.5(34.58) Geared Baltic Shipyard 
(21,255) turbine “Serge 
Ordjonikidze"’ 
Soc. di Nav. Polinnia Polinnia (220) Bulk 23,400 582.33(630) « 79.25 9-cyl diesel Cant. Nav. Breda 
Palermo carrier (16,200) 46.58 


450 » 63 « 39.5(28) 14.5 G.V. diesel Shipbuilders Lindholmens Varv 





* Built under sub-contract from Ekensbergs Varv, Sweden 


TRIAL TRIPS 
Ship's Nome Dimensions (ft.) : | 
and/or Tons d.w. L.b.p.(0.a.) | Speed | Propelling Engine 
Shipowners ; Yard No. Type (gross) ° B. x D.(dfé.) _| (knots) Machinery Db. | Builders _ Shipbuilders 
Yards in Great Britain and Northern Ireland 
wapesnaed Fishing Wilronwood (285) Trawler (170) (108.75) x 22.25 « 11.25 5-cyl diesel AK. Brooke Marine 


° 
Stephenson Clarke & Co Gilsland Cargo 10,200  420(450) « 56.5 « 36.5 4 cyl diesel Wm. Doxford Burntisland S.B. 
5.150) (27.67) Co 


( & Sons 
J. H. Loudon Ivara (2542) Yache (200) 105 x 20 «6 13 Two diesels Rolls-Royce Vosper 
W. Flack, Esq lsambard Brune! Yacht (80) = (75) x 17.25% 11(6.2) 115 Two - Brooke Marine 
(289) 6 cyl diesels 
MacAndrews & Ce Pacheco (529) Cargo (1,250) 228 « 42 « 14.25 14.75 Diesel 2) National Gas Grangemouth 
(T) Dockyard 
17 7-cyl Shipbuilders Harland & Wolff, 
Baw Belfast 


Port Line Port St Lawrence Refrig 10,000 470(500) = 67.67 
« (28.25) 
diesel 


(1631) cargo (9,600) 


Overseas Yards 


Bernina S.A. d’ Rhin (154023) Cargo 10,300 464.5(504.95) x 63.5 6-cyl. diesel Sulzer Bros. Stocznia 
Armament Maritime (6,630) « 41.2(27.33) diesel Gdanska 
(Suisse Outremer S.A 
de Gerance and 
Affretement Maritimes) 
Sept. 28 Mobil Tankships, Mobil Endeavour Tanker 50,700 703(735.42) x 104 » 16.5 Geared de Laval Eriksbergs 
Hamilton, Bermuda (559) 30,000 31.5(38.58) turbine 
Sept. 29 Mosvold Shipping Co Mosdale (1534 Bulk 24, 551.2 = 75 x 46(31) 17.25 M.A.N. Shipbuilders Mitsubishi $.B. & 
carrier 800) diesel E. Co., Nagasaki 
Sept. 29 Kon. Nederlandsche Palamedes (806 Cargo 385(424) «57.5« 31.25 16.25 Diesel , Gebr. Stork Cc. Van der 
Stoom. Mij. Giessen & Zonen 
Sept. 30 Olympus Shipping & Olympus (834) Tanker 3,000 784.1 « 113.5 ~ 61.5 16.3 12-cyl. Shipbuilders Mitsubishi 
Trading Co ( (45.58) et Nippon H.1. 
iese 
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MARITIME NEWS IN BRIEF 


! rk B. Baxter, at present the chief representative of 
M Bureau Veritas in the United Kingdom, is to join 
. Yarrow & Co Ltd in January 1962, and will be 
inted principal naval architect and shipbuilding director 
July 1962, on the retirement of Mr A. R. Mitchell at that 


Mr M. G. AcKeRLey has been appointed chairman of Benjn. 
Ackerley & Son Ltd, succeeding his father, the late Mr 
Graham Ackerley. 


Mr W. A. Train and Mr F. J. Goodall have been appointed 
to the board of W. H. Allen Sons & Co Ltd, Bedford. Mr 
Train has been the works manager at Bedford since April 
1954, while Mr Goodall has been the company’s chief 
accountant since March 1958. 

Mr J. Aspect and Mr H. B. Cowley have been appointed 
directors of Thos. & Jno, Brocklebank Ltd. They will con- 
tinue to hold their respective offices of chief accountant and 
deputy general manager. 

Mr F. C. PYMAN is to retire as a director of Dene Shipping 
Co Ltd and its subsidiary, Silver Line Ltd, on December 31. 


Me T. S. J. ANDERSON, who has been Director of Studies 
at the Royal Military Academy, Sandhurst, since July 1948, 
will join the staff of Vickers Ltd on January 1 in the newly 
created appointment of controller of education and training. 


Mr E. J. Hunter, chairman of Swan Hunter & Wigham 
Richardson Ltd, Wallsend, has resigned from the Tyne 
Improvement Commission, Newcastle upon Tyne, owing to 
pressure of business. 

Mr J. L. Leos has been appointed a director of the Anglo 
American Shipping Co Ltd. 

Mr D. D. McGurrié has been elected a director of Alex. 
Stephen & Sons Ltd. Mr McGuffie has teen with the com- 
pany over 20 years and was recently appointed repair 
manager in succession to the late Mr W. B. Johnstone. 


Mr E. G. Barper has been appointed group education 
officer for the British Aircraft Corporation Ltd. 


Mr A. B. BepForD has been appointed assistant secretary 
of the Dry Dock Owners’ & Repairers’ Council. 


RearR-ADMIRAL J. Y. THOMPSON has joined Elliott Brothers 


BASSETT LOWKE MODEL OF THE 
“TRANSVAAL CASTLE”’ 


Bassett Lowke Ltd, the well-known 
model-making firm, have recently 
completed a 16-ft model of the liner 
‘Transvaal Castle’’ for the Union- 
Castle Line. It has been built to a 
scale of } in: | ft and weighs 3 cwt. 
The port side has translucent panels 
to reveal life on board as passengers 
prepare for dinner. For this model 
there have been accurately repro- 
duced over 560 chairs, 220 tables, 
innumerable types of miniature 
standard lamps, hand-painted car- 
pets and fabrics and over 200 human 
figures. There are 1,200 handrail 
stanchions and for railings 500 ft 
of fine wire was used. Some 400 
portholes have been cut in the hull 
ind each one is illuminated. Large 
imbers of replaceable bulbs have 
een employed for interior lighting. 
The model is shown above in a sea 
ting. For purposes of comparison 
illustration of the ‘*Windsor 
astle’’ is shown below. While the 
files are very similar, small 
differences stand out. The principal 
ones are the deckhouse under the 


MR G. EDNEY has been appointed 
to succeed Mr F. D, Arney as general 
manager of the Port of Bristol 
Authority. From 1949 to 1953 Mr 
Edney was deputy chief accountant 
to the South Western Gas Board. 
From their he joined the Port of 
London Authority as deputy chief 
accountant and was appointed chief 
accountant in 1955. Mr Arney has 
been with the Authority since 1914 
and has been general manager since 
1945 


(London) Ltd. He will assume special responsibilities in con- 
nection with the company’s work for the Royal Navy. 


Mr J. DAVIDSON, superintendent engineer, has been ap- 
pointed a director of the Bank Line Ltd. 


Mr Paut MacMurray has been elected executive director 
of the Delaware Port Authority, succeeding the late Mr J. M. 
McCullough. The Authority has also appointed Mr W. R. 
Dowdy as assistant director of administration operations and 
defence coordinator. 

* * + * 


firms secured orders for 49 merchant ships of 160,000 

grt which brought the orders for the year to Septem- 
ber 30 to 152 ships of 502,000 grt. Comparable figures for 
1960 are 38 merchant ships of 63,000 tons, and 176 ships of 
417,000 tons, respectively. At the end of September 1961, the 
industry’s total order book stood at 379 ships of 2,791,000 
tons gross. Just over 16 per cent of the total—36 ships of 
455,000 tons gross—is for foreign ownership. 


Dims the third quarter of 1961, British shipbuilding 


MR Cooke BAUSMAN, Jr, has been appointed manager of 
marketing, Petrochemicals Department of the Gulf Oil Cor- 


cunnel of the new vessel; the taller signal mast; different siting and style of the mast forward which carries the navigation lights; repositioning of the 
~ward crane; difference in the windows on the bridge fronts; re-siting of the after derrick posts; more ope: promenade decks; and, of course the 
heavily curved bow of the ‘‘Transvaal Castle’. The new ship also has a bulbous forefoot and is the first Union-Castle liner to be so fitted 
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MR J. O. GRIEVE (left) has been appointed a director of Ben Line 
Steamers Ltd. He has been secretary of the company for the past 20 years. 
Mr Grieve joined Wm. Thomson & Company, Edinburgh, who are 
managsrs of the Ben Line, in 1926 and became a partner in 1943. 
MR N.D, G, GALBRAITH (right) has succeeded Mr Grieve as secretary 
of the Ben Line. He has been with Wm. Thomson & Company since 1946 


poration. Mr Bausman in this newly created position will 
direct Gulf’s programme for marketing of petrochemicals in 
the United States and abroad. 


Messrs L. Cortxetr, K. C. McCarthy and G. H. Thornley 
have been appointed directors of Castrol Ltd, parent com- 
pany of the Castrol Group. 


Sir HaRoL_p SNow will be retiring as a deputy chairman and 
a managing director of the British Petroleum Co Ltd at the 
end of the year, but will remain on the board. 


COMMANDER A. E. HarBorp, who retired from the Mersey 
Docks & Harbour Board in 1948 as marine surveyor and 
water bailiff, has died at the age of 77. He joined the Board 
in 1922. 


Mr G. W. Topp, who has spent the whole of his career in 
the Mercantile Marine Office of the Ministry of Transport, 
has retired as superintendent at Tilbury. 


Mr ArtTHUR EGLEN, a former commodore purser with the 
Pacific Steam Navigation Compariy, has died at the age of 87. 

THe death has occurred of Mr W. R. Wilson, former marine 
superintendent of the Bulk Oil Steamship Co Ltd. He had 
retired from business four years ago. 


THe death has occurred of Mr R. Rutherford, governing 
director of A. Rutherford & Co Ltd, shiprepairers of Birken- 
head. He had been wiih the firm, founded by his father more 
than a century ago, for 62 years. 

* 7 * * 


ILLIAM Denny & BrotHers Ltp, Dumbarton, have set 
Ww a subsidiary company to build hovercraft. The new 

company has taken over part of the firm’s Leven ship- 
yard. The subsidiary is called Denny Hovercraft Ltd. 


THE governing council of the British Engineers’ Association 
has announced the following elections of office-bearers for the 
ensuing year: President, Mr E. N. Griffith; vice-president, 
Mr K. M. Leach; and honorary treasurer, Mr A. I. Baker. 


THe FrencH Line and the United States Lines have agreed 
that next year their two large liners France and United States 
will sail from New York to Europe on alternate weeks. 


THe Perkins Group oF COMPANIES, of Peterborough, are 
to establish an international public relations organisation. 


THe TRANSPORT Ferry Service has appointed three new 
agents in Western Germany to assist in handling the increas- 
ing freight trade between Great Britain and Northern Europe. 
They are Fisser & v. Doornum, of Hamburg; Hans-Joachim 
Leue, of Frankfurt am Main; and Hugo Stinnes, of Munich. 

Tue Rothesay class anti-submarin> frigate, HMS Lowestoft, 
has teen commissioned for service a’ he Linthouse, Glasgow, 
shipyard of Alexander Stephen & So: Ltd. 

HMS Euryalus, the sixth of the L: 
teen laid down at the Greenock s! 
building & Engineering Co Ltd. 


ler class frigates, has 
ard of Scotts’ Ship- 
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In 1962, the Royal Daffodil of Eagle Steamers will make a 
day cali at Calais every Monday in addition to the normal 
“No-Passport” day trips on Saturday and Sunday from Graves- 
end and Southend. The firm has applied to the Home Office 
for permission to allow passengers to go to France for three 
days without a passport, giving them a chance to visit Paris. 

Tue INcres Ling has sold the cruise ship Nassau to a new 
Mexican company for cruise service between Los Angeles and 
Acapulco, Mexico. The transaction involved a price of 
$2,750,000 for the 38-year-old passenger ship. The new owners, 
the Compania Naviera Turistica Mexicana (Mexican Tourist 
Shipping Company), will take possession of the Nassau in 
Glasgow later this month. She will be renamed Acapulco. 

THE SOCIETY OF Marine Artists is holding its sixteenth 
annual exhibition at the Guildhall, London EC2 from October 
18 to November 8. 


Tue East Pakistan Inland Water Transport Authority have 
placed orders for eight new survey launches. The vessels, 
which are to be built by the S.R. Mitrovica Shipyard, Yugo- 
slavia, will be powered by Rolls-Royce six-cylinder turbo- 
charged marine diesels. 

THe Bormermakers’ Society has made a further relaxation 
in their two-years-old ban on the entry of apprentices into 
the boilermaking trades in Sunderland shipyards. Owing to 
the better employment position, the Society has agreed to 
allow firms to replace youths who have completed their 
apprenticeships. In other trades, employers are now able to 
recruit youths where shortages exist. 

THe SEAFARERS’ EDUCATION SERVICE is organising a new 
essay competition for all British seafarers or ex-seafarers, 
with a closing date on 31 March 1962. The first prize will 
be £50, and there will be two other prizes of £20 and £10. 
The subject will be “My most exciting experiene”, and entries 
should be between 2,000 and 3,000 words. The prize money 
is being effered by The Reader's Digest which may purchase 
the best entries as well. 

Tue Chamber of Shipping index number of tramp shipping 
freights for September is 110.6 (1960 = 100). The index number 
of tramp timecharter rates is 118.3. 

STATISTICS compiled by the Chamber of Shipping show that 
287 ships of 2,388,599 tons were laid up for lack of employ- 
ment throughout the world at the beginning of October. Of 
this total 111 ships of 566,295 tons were dry cargo and 176 
of 1,822,304 tons were tankers. British-flag vessels totalled 37 
of 302,892 tons, of which 11 of 81,597 tons were dry cargo 
and 26 of 221,295 tons were tankers. 





FIFTY YEARS AGO 
From THE SHIPPING WORLD of 25 October 1911 


The second “Monitor” vessel, the Hyltonia, ran trials 
from the Tyne, on Thursday. Built by Messrs. Osbourne, 
Graham & Co., Sunderland, for the Ericsson Shipping 
Company, of Newcastle, and fitted with triple-expansion 
engines by the North-Eastern Engineering Company, she 
is practically a duplicate of the Monitoria, which has 
already vindicated the claims of the constructors and 
her designer, Mr. A. H. Haver. The Hyltonia, though 
a duplicate of the Monitoria, is considerably improved 
in details, and, as a matter of fact, is a better carrier. 
On a net register of 1,145 tons, she went to sea on 
Thursday with 3,395 tons of coal and bunkers on 
board, drawing 18 ft. This is practically three times 
her net register, and compares with 3,200 tons carried 
by sister ships of the ordinary type. 


The White Star Line have decided to place in the 
company’s Mediterranean service this winter, in addi- 
tion to the Cedric, the palatial steamer Adriatic, which 
will leave New York on December 2 for Mediterranean 
ports. On her second and third voyages on January 10 
and February 21, the Adriatic will proceed as far as 
Alexandria. The Cedric’s sailings from New York will 
be on January 24 and March 6, and the other vessels 
constituting the White Star Line’s Mediterranean service 
are the twin-screw steamers Cretic, Canopic and 
Romanic. 
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S.S. CAESAREA 


The British Transport Commission's Channel 


lands Passenger Ship SS. “Caesarea” designed J. SAMUEL WHITE & Co.Ltd, 


to accommodate 1400 Passengers in the greatest HEAD OFFICE 

ae COWES, ISLE OF WIGHT, Telegrams “ White” Cowes 
comfort, powered by steam turbines, buiit in the cpeeniit dada 
Engine Works of the Builders. 3. DUNCANNON ST. W.C:2 Telegrams “ Carnage London" 


M*SGEOCH 

















The 
SHIPPING WORLD 


LIGHTING FITTINGS 
AND WORLD SHIPBUILDING 


for 
Engine Room, Deck 
and Cabin 


FOUNDED 
1883 


; SWITCH and FUSE GEAR 
I/We wish to subscribe for and CONTROL CUBICLES 
12 months 


pee for which is enclosed WATERTIGHT SWITCHES 
£5. 0.0 SOCKETS and PLUGS 


£2.10.0. SHIPS’ HARDWARE 
in all metals and finishes 





Registered 


on IA 1832. wend 


Trade Mark 





WILLIAM McGEOCH & CO. LTD. 
28 West Campbell Street, GLASGOW, W.C.2 
127, Cheapside, LONDON, E.C.2. Telephone: CEN. 7041. Telegrams: McGeoch Glasgow 


Works: BORDESLEY, BIRMINGHAM i0@ 



































The Shipping World 


MR J. O. GRIEVE (left) has been 
Steamers Ltd. He has been secrete 
Mr Grieve joined Wm. Thomse 
managers of the Ben Line, in 

MR N. D. G, GALBRAITH (right 

of the Ben Line. He has been wit 


poration. Mr Bausman in 
direct Gulf's programme fo 
the United States and abro 
Messrs L. Co.txetr, K. 
have been appointed direc 
pany of the Castrol Group 
Sir HarRoLD SNow will be 
a managing director of the 
end of the year, but will ré 
COMMANDER A. E. Hares 
Docks & Harbour Board 
water bailiff, has died at thé 
in 1922. 
Mr G. W. Topp, who ha 
the Mercantile Marine Off 
has retired as superintende 
Mr ARTHUR EGLEN, a fo 
Pacific Steam Navigation C 
THe death has occurred o 
superintendent of the Bulk 
retired from business four 


THe death has occurred 
director of A. Rutherford & 
head. He had been with the 
than a century ago, for 62 

* 


ILLIAM Denny & Bro 
up a subsidiary comp 
company has taken o 
yard. The subsidiary is call 
HE governing council. of 
has announced the following 
ensuing year: President, M 
Mr K. M. Leach; and hono 
THe Frencw Line and the 
that next year their two large 
will sail from New York to 
THe Perkins Group oF C 
te establish an international 


THe Transport Ferry Se 
agents in Western Germany to 


ing freight trade between Great Britain an@aNe " Furope. | 


They are Fisser & v. Doornum, of Hamburg; Hans-Joachim 
Leue, of Frankfurt am Main; and Hugo Stinnes, of Munich. 

Tue Rothesay class anti-submarine frigate, HMS Lowestoft, 
has teen commissioned for service at ‘he Linthouse, Glasgow, 
shipyard of Alexander Stephen & S Ltd 

HMS Euryalus, the sixth of the J der class frigates, has 
teen laid down at the Greenock s! ard of Scotts’ Ship- 
building & Engineering Co Ltd 


25 Ocroser 1961 


IN 1962, the Royal Daffodil of Eagle Steamers will make a 
day call at Calais every Monday in addition to the normal 
“No-Passport” day trips on Saturday and Sunday from Graves- 
end and Southend. The firm has applied to the Home Office 
for permission to allow passengers to go to France for three 
days without a passport, giving them a chance to visit Paris. 

Tue Incres Line has sold the cruise ship Nassau to a new 
Mexican company for cruise service between Los Angeles and 
Acapulco, Mexico. The transaction involved a price of 
$2,750,000 for the 38-year-old passenger ship. The new owners, 
the Compania Naviera Turistica Mexicana (Mexican Tourist 
Shipping Company), will take possession of the Nassau in 
Glasgow later this month. She will be renamed Acapulco. 

THe Society OF Marine Artists is holding its sixteenth 
annual exhibition at the Guildhall, London EC2 from October 
18 to November 8. 


will leave New YOrk on December 2 for Mediterranean 
ports. On her second and third voyages on January 10 
and February 21, the Adriatic will proceed as far as 
Alexandria. The Cedric’s sailings from New York will 
be on January 24 and March 6, and the other vessels 
constituting the White Star Line’s Mediterranean service 
are the twin-screw steamers Cretic, Canopic and 
Romanic. 
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Trade Mark 


WILLIAM McGEOCH & CO. LTD. 
28 West Campbell Street, GLASGOW, W.C.2 


Telephone: CEN. 7041. Telegrams: McGeoch Glasgow 
Works: BORDESLEY, BIRMINGHAM i060 
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M. DIZENGOFF & CO. LTD. 
SHIPPING & PROTECTING AGENTS 


Cables: Diship 
(Oldest and largest ships’ Agency in Israel) 


Haifa, P.O.B. 309 Eilat, 


Hl Tei-Aviv, P.O.B. 1693 











BIBBY LINE 


UNITED KINGDOM, CONTINENT 
MARSEILLES, EGYPT, SUDAN, CEYLON 
AND BURMA 


All enquiries to>— 
BIBBY BROTHERS & CO., Martins Bank Building, 
Water Street, LIVERPOOL 2 








MOSS HUTCHISON LINE LTD, 


REGULAR FREIGHT SERVICES FROM LIVER- 

POOL, GLASGOW AND SOUTH WALES TO 

CASABLANCA AND MEDITERRANEAN PORTS. 
ALSO FRANCE, SPAIN AND PORTUGAL 


For Freight to ° 
MOSS HUTCHISON LINE LIMITED 
P.O. BOX 96, MARTINS BANK BUILDING WATER STREET, 


GLASGOW MANCHESTER 
91, Bothwell Street, C.2 196 Deansgate. 
LONDON 
cle THE GENERAL STEAM NAVIGATION CO. LTD 
“Three as = pas Tower Hill, London, E.C.3 
Tel: MINcing Lane 3000 














GELLATLY, HANKEY & Co. Lr. 


capes: 1, LLOYD'S AVENUE —_=xrnones; 


GELLATLY ROYAL 7364 6 LINES 


LONDON LONDON, E.C.3 — 1272 14 LINES 


REGULAR SERVICES FROM 
UNITED KINGDOM 
TO 
EGYPT, RED SEA, INDIA, PAKISTAN, 
CEYLON, AFRICA, STRAITS & FAR EAST 


FREIGHT ~- PASSAGES - FORWARDING ~- INSURANCE 
LIVERPOOL, MANCHESTER, GLASGOW 
PASSENGER OFFICE: 23, PALL MALL, 5S.W.I 

















HOULDER BROTHERS & CO. LTD. 


Shipowners, Insurance Brokers, Passenger & 
General Forwarding Agents (Sea and Air) 





REGULAR FAST SERVICES to 
RIVER PLATE 


From Liverpool, London, Bristo! Channel & Ant 
and to SOUTH AFRICA | 








Head Office 53 LEADENHALL STREET, LONDON, &.C.3 














THE NORTH OF ENGLAND PROTECTING 
& INDEMNITY ASSOCIATION LTD. 


(ESTABLISHED 1860) 


J. N. BURRELL J. R. COWPER, O.B.E. 
Chairman Vice-Chairman 
W. FERGUSON 
General Manager 


Head Office 
Collingwood Buildings, NEWCASTLE UPON TYNE, | 


Newcastle 2522!-3 
Branches 
CARDIFF—Crichton House, Mount Stuart Square 
GLASGOW —134, St. Vincent Street, C.2 
LIVERPOOL —123, Derby House, Exchange Buildings 
LONDON—24, St. Mary Axe, E.C.3 Avenue 1522 


REPRESENTED AT ALL THE PRINCIPAL PORTS OF THE WORLD 

















ADMIRALTY CHARTS 


The LATEST EDITIONS of Charts, 
Plans and oe Directions 
ublished by the Hydrographic 
Dept., can be obtained from 
Admiral nt fi Charts 
iF D. POTTER, Publisher’ ot “namtieal Books, 
LTD. and Bookseller. 
145 MINORIES, LONDON, E.C.3. 
T : Telegrams: Ca! ms: 
ROYAL 1369 ADCHARTS FEN LONDON LONDON 
Large Stocks of Nautical and Technical Books of all 
descriptions 














atlas. S.@. Combustibles y Lubrificantes 


{ Telegrams: ATLAS 
Antonio, 1 


agama 1 aoeanin bh 


Shipping Agents 
Ceuta, Spain. 


1041 
Telephones: { 1410 
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BLUE STAR 
icons 


express liner services to 


AUSTRALIA 
NEW ZEALAND 
SOUTH AFRICA 
SOUTH AMERICA 
PORTUGAL & 
NORTH PACIFIC 


BLUE STAR LINE LTD. 
Albion House, Leadenhall St.,E.C.3 Passenger Office: 3 Lower Regent St., $.W.! 











FREIGHT AND PASSENGERS 


Regular Sailings 
LONDON, LIVERPOOL, NEW YORK & CANADA 


to 
AUSTRALIA & NEW ZEALAND 


PORT LINE LTD 
CUNARD HOUSE, 88 Leadenhall Street, London, E.C.3 


The Shipping World 








Phone Avenue 1270 Telegrams: “Portships Londen, Telex”’ 














ROYAL MAIL LINES 


TO SOUTH AMERICA 
(BRAZIL - URUGUAY - ARGENTINA) 


3 NEW PASSENGER LINERS 
AMAZON ° ARAGON 
ARLANZA 

each of 20,350 tons gross, FULLY 4f 
AIR-CONDITIONED AND B 
STABILISED, are now in 

service on the LONDON- ea 
SOUTH AMERICA route. et 


LONDON: Royal Mail House, Leadenhall Street, E.C.3 
ROYAL MAIL America House, Cockspur Street, 8.W.1. 


LINES LTD LIVERPOOL : Pacific Building, James St. (2) 








PHE NEW ZEALAND SHIPPING 
COMPANY LIMITED 


PASSENGER AND CARGO SERVICES 


To New Zealand 
via Paname 
Particulars from J. B. WESTRAY-& CO. LTD. 


138 LEADENHALL STREET, LONDON, E.C.3.- 
Tel.: AVEnue $220 














— ee 


CHES 


Freight and Passenger Services 


FURNESS WARREN LINE 
LIVERPOOL 
to St. John’s, Nfld, Halifax, N.S., and Boston. 


FURNESS PACIFIC LINE 
MANCHESTER and GLASGOW 
to Los Angeles Harbour, San Francisco, Portland, Seattle, 
ictoria and Vancouver, B.C., via Panama Canal. 


FURNESS GREAT LAKES LINE 
NEWCASTLE to Cleveland, Detroit, Chicago and 
Milwaukee 
LONDON to Toronto, Hamilton, Cleveland, Detroit, 
Chicago and Milwaukee 


JOHNSTON WARREN LINE 
ANTWERP, HAMBURG, SWANSEA and LIVERPOOL 
to Piraeus, Volo, Thessaloniki, Izmir, 
Haydar Pasha, Istanbul, Black Sea, 
Roumanian and Danubian Ports. 


FURNESS BERMUDA LINE 
NEW YORK — Bermuda— Nassau Cruises. 
Furness West Indies Cruises. 


FURNESS RED CROSS LINE 
NEW YORK 
to Saint John, N.B. Halifax, N.S. 
St. John’s and Cornerbrook, Nfld. 


For further information apply : 


FURNESS, WITHY & GO. LTD. 


Furness House, Leadenhall Street, 
London, E.C.3. 


Telephone: ROYal 2525 
Also at LIVERPOOL, GLASGOW, NEWCASTLE, MIDDLESBROUGH, 
LEITH and GRANGEMOUTH 





PRINCE LINE 


MANCHESTER, MIDDLESBROUGH 

ANTWERP and LONDON to 

MALTA CYPRUS ISRAEL 
and 
TUNIS LIBYA EGYPT LEBANON SYRIA TURKEY 
also Leith, Newcastle and Southampton 

subject to inducement. 

For fur:her information apply : 


PRINCE LINE LTD., 56 Leadenhall St., London, E.C.3 
Telephone: ROYal 2525 


GOUGH & CROSTHWAITE LTD., 22/24 Booth St., Manchester 2 
Telephone: CENtral 7705 
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LANKHORST ROPES DON’T BREAK ! 


N.V. LANKHORST TOUWFABRIEKEN, SNEEK/HOLLAND 








SHIP REPAIRERS 


MARINE 
ENGINEERS 


ad 
IRON and BRASS 
FOUNDERS 





52 BIRKENHEAD 
Wires : 

















ex-aominaLTy SEXTANTS & BINOCULARS ,,7.°°"5, 


ye condition HUSUN MICROMETER SEXTANTS £28 10 0 
x 50 . NAVY PRISMATIC NIGHT GLASSES 

st approx. £60, Perfect condition, withcase £22 0 0 

6 x 30 TAYLOR HOBSON PRISMATICS ... ww 7B 6 


CHARLES FRANK LTD. 
67-75 SALTMARKET, GLASGOW, C.|. Phone: BELL 2106/7 
Established 1907 Send for illustrated catalogue 








NEW SHIPS 


Requiring Stores, Provisions, Towage, etc., for any Port 


A. E. SHEPPARD & CO., LTD. 


World Wide Information Service 
BEVIS MARKS HOUSE, LONDON, E.C.3. 
"Phone: Avenue 2671/2 Cables: Aesalports London 























SITUATIONS VACANT 


D*c* AND ENGINEER OFFICERS reouired for service afloat under 
British Flag in Middle/Far East waters, certificated Third Officers (903 with 
Second Mates and {1,047 per annum with First Mates Certificate. Certificated 
Third Engineers at {1,230 per annum. Period abroad twelve months. 120 davs 
U.K. leave per annum inclusive of Sundays at Sea and Sundays in Port. State 
age and certificate held. Box 799 Crossley & Co. Ltd., 14-18 High Holborn, 
London, W.C.1. 





Required for modern shipyard specialising in large Inland 
Waterways vessels in East Pakistan 


SHIP DRAUGHTSMAN 


The shipyard is owned by the Pakistan Industrial 

Development Corporation and output is being expanded 

under British Management personnel to meet the large 

demand. Attractive tax free remuneration starting at 

about £1,500 per annum is offered. Free passage, quarters 
and good amenities offered 


Applicants must be medically fit and should apply giving full 
particulars of age, experience, children, etc., to: 


Burness, Corlett & Partners Ltd., 
Worting House, 
Basingstoke, Hant 











ASSISTANT NAVAL ARCHITECT require: for new building design 

work. Applicants should have good person and appearance with 
degree sta ndard or equal, technical education and Id have been responsible 
for all aspects of design work covering a wide v ty of vessels. The post 
invo,ves work of a most interesting and varied nat: tries responsibility and 
offers opportunity for initiative and prospects are Send full particulars 
of qualifications, experience, etc. to Hay & Sn 529, Tower Building, 
Liverpool, 3. 
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ELLERMAN GROUP nking UNITED KINGDOM with 


comprising 


THE CITY LINE LTD SOUTH and EAST AFRICA 
SOUTH WEST AFRICA 


75 Bothwell Street, 
GLASGOW, C.2. 


FAR EAST 


OAL LUNE 110 PORTUGAL, MEDITERRANEAN, LEVANT and BLACK SEA 


Tower Building, 


LIVERPOOL, 3. %* EGYPT, RED SEA PORTS and PERSIAN GULF 





ELLERMAN & BUCKNALL 


12-20 Camomile Strect, 


LONDON, E.C.3. } * Also linked by regular services with CANADA and U.S.A. 


ELLERMAN & PAPAYANNI 
LINES LTD 
Tower Building, 
LIVERPOOL, 3. 


WESTCOTT & LAURANCE 





2 INDIA, PAKISTAN, CEYLON and BURMA 
STEAMSHIP CO LTD * AUSTRALIA and NEW ZEALAND 


15 = nd Im SP 
" ab Te e 


————e 
bes BLLERMAW GROUP 


12-20 Camomile Street, 
LONDON, E.C.3. 


LONDON - LIVERPOOL - GLASGOW 











CHARLESTON OVERSEAS FORWARDERS, INC. 


406 Peoples Building, Charleston, S. Carolina 
Telephone RA 3-5384—P.O. Box 860—-T W X-CS-298 


CUSTOM HOUSE BROKERS 
FOREIGN FREIGHT FORWARDERS 
CARGO CONCENTRATORS 


Forwarders FMB No. 630 


Member New York Foreign Freight Forwarders & Brokers 
Assoc. Inc. 

















SHIP REPAIRS — MONTREAL 


ENGINE, BOILER AND HULL 


J. & R. WEIR LIMITED 


Established 1875 


Un 6-540! Cables: 
Nights & Holidays 33 NAZARETH STREET .. 


y Weirmon”’ 
Un 6-5138 & RE8-9782 MONTREAL Montreal 














Compagnie Maritime Belge Compagnie Maritime Congolaise 
Belgian Line Belgian African Line 


REGULAR SAILINGS 


From Antwerp to Congo, Lobito, East and South West Africa, North 
and South America, Persian Gulf; 
Also from other North Continental Ports to: 
South America, Red Sea and Persian Gulf; 


And from Matadi and Angola to New York 
AND VICE VERSA. 


Through Bill of Lading Service to all localities in Congo via Matadi, 
Lobito, Dar-es-Salaam, Mombasa, Beira; also to Northern Rhodesia 
via Lobito, including port clearance, railage from port of discharge, 


HOME WARDS 
Regular and direct sailings from Matadi and Pointe Noire to Hamburg, 
Bremen, Rotterdam, Amsterdam, Antwerp. 
Regular and direct sailings from the Persian Gulf to Liverpool, Avon- 
mouth, London, Le Havre, Hamburg, Rotterdam, Antwerp. 


Managing Agents: 
AGENCE MARITIME INTERNATIONALE S.A. 


Antwerp Brussels 
Meir | 41, Cantersteen 


AGENTS IN UNITED KINGDOM: 


London: ELDER DEMPSTER LINES Ltd.—Congo and Angola Service 
H. MACLAINE & Co. (LONDON) pagsaee 0b « and South American 
: ervices 
MCGREGOR, GOW & HOL AND Ltd.—East and South West Africa 

Service; Persian Gulf Service 
U.” A.—Lobito Service 
WALFORD LINES Ltd.4 Ar. werp—Rhodesia via Lobito Service 
Rt odesia—Continent via Lobite Service 
Avonmouth: MARK WHITWILL & SON Led.—Bristot 
Liverpool: ELDER DEMPSTER LINES Lted.—Congo Service 
H. MACLAINE & Co. Ltd.—North and South America Services 
MCGREGOR GOW & ROBINSON Led.—Middle East Service 


AGENT IN NORTHERN RHODESIA: 


LEOPOLD WALFORD (C.A.) Ltd. 
Collet House, King Geor.e Avenue—N’DOLA—P.O. Box 1567. 
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standard 
call 


oe International Paints 


Head Office: GROSVENOR GARDENS HOUSE, LONDON, 5S.W.! 
TELEPHONE: T/ TE GALLERY 7070 (15 LINES) 
INLAND TELEGRAMS: CORROFOUL, LONDON, TELEX TELEX: 24404 A'B CORROFOUL, LON. 
CABLES: CORROFOUL LONDON Swi 


“International Paints 
are standardised 
throughout the world. 
No matter where you 


nci rr. Wi 
drop anc you can MAIN FACTORY IN U.K —FELLING-ON-TYNE 
readily r enish your ASSOCIATED FACTORIES IN 


. AUSTRALIA MELBOURNE FRANCE ROUEN NORWAY BERGEN 
paint stc Just tia SYONEY GERMANY NEW ZEALAND AUCKLAND 
Irt . , RAZIL RIO DE JANEIRO note DA NEW ZEALAND SELNeron 
TU | MONTREAL AIN jt 
consu. nternational WONT HI ITALY GENOA SWEDEN GOTHENBURG 
le o VAN UVER U.S.A. NEW Y 
standard le card COPENHAGEN MEXICO US.A. SAN FRANCISCO 
1? 99 FRANCE LE HAVRE NIGERIA IKEA VENEZUELA MARACAIBO 
—and th b’s done’’. 


REGISTERED TRADE MARK 














Published every Wednesday by th prietors, THe SHIPPING WoRLD LTD., at 127 Cheapside, London EC2 and Printed in Great Britain 
by the at Coombelands Ltd. Addlestone, Surrey. Registered as @ newspaper 
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Delivered to Ship’s Side 
at all Ports for Export 


Benen Coote and Ships’ Stores 


ROSS FOODS LIMITED GRIMSBY ° ENGLAND 
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Always wanted on 
any voyage 


Keep a happy ship — with Maconochie’s plump meaty 


herrings in Tomato sauce! Delicious Scotch Fresh Herrings 
and Smoked Kippered Herrings are top favourites, too. 
And don’t forget this table treat—PAN YAN 


the popular sweet pickle. 


FOR ANY DISH - 





a MACONOCHIES 


famous Kitchens 


MACONOCHIE BROTHERS LTD - Parkhouse Works - Camberwell SES - England 
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At last! In answer to your demand -— 
ANY COLOUR OF CARPET TO ORDER. The makers 
of the world-famous Lamtex pure wool rugs 
have pleasure in announcing that they are now 
producing a superior Wilton carpet WHICH CAN 
BE DYED TO ANY SHADE TO YOUR OWN 
SPECIFICATION, to tone with any decor you may 
visualise. RYLTON as this new carpet is called, is of 
top grade quality, and will give long years of satisfac- 
tory service under the most arduous conditions. It is 
therefore suitable for carpeting municipal buildings, 
hotel lounges, cafes & restaurants, ship’s saloons, etc. 


RYLTON is made in any lengths (minimum 20 yds.) and in the following widths: 2} yds. (81") 14 yds. (54”) ? yd. (27”) 
Samples and quotations on request to: RYLTON Carpet, DeptSw J. L. TANKARD & CO LTD - BRADFORD 4 
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Happy sailing with Sea-Legs 


Help your passengers to relax and enjoy every 
moment of their journey by having ‘Sea-Legs’ 


available at all times. 


‘SEA-LEGS’ 


TRADE MARK 


SAFE FOR CHILDREN —TASTELESS 


Retail price in Great Britain, 
container of 16 tablets, 2/6. 


MADE BY THE BRITISH DRUG HOUSES LTD. LONDON 60H) 





Scotch as you ike it 
Full of character, mellow, and blended 
Srom the finest old Scotch Whiskies. 
Distilled by an old Scottish firm | 
whose reputation for quality 


goes back to 1779. 


USHERS | 


war. v 
BY APPOINTMENT TO 


GREEN } tues 
STRIPE Pee 


oes J. & G. Stewart Lid. Edinburgh 


j. & G. STEWART LTD. 34 WEST NICOLSON STREET, EDINBURGH 





Sausages 
Frankfurters 


Table Ready Meats 


Drings are suppliers to 
all leading Shipping Companies 


Daily deliveries by refrigerated vehicles 
to Southampton, London and Tilbury docks 


DRINGS LTD SECOND WAY * EXHIBITION GROUNDS - WEMBLEY - MIDDX 
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A N G O yy a x U fog A You need Angostura. You need it often. 


For Pink Gin. For Collinses. For 
Champagne Cocktails and many other 


AROMATIC BITTERS WITH A NEW popular cocktails too. Now Angostura 


comes with a new improved cap that 


dispenses enough for each glass at 
ONE-SHAKE DISPENSER CAP! one shake. 


Sole Importers & Distributors: -GRANTS OF ST. JAMES'S LIMITED, 160 ST. JOHN STREET, LONDON, E.C.1 
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FRESH BOILING WATER 


PANTRIES, MESSROOMS and GALLEYS 


This folder of useful data on the 
most efficient range of marine 
boilers available, is an invaluable 
guide to providing a real service 
on present and new ships. These 
i boilers are of the type installed on the 
YOUR \ ‘““Canberra’’ and ‘‘Empress of Canada’’. 
They operate with water of hard 
CoP Y ‘\ or soft character, are free from 
is ven * maintenance worries, and made 


by engineers to last a decade. 
READY! oe 
PATENT WATER BOILERS 


instantaneous operation from low or medium steam pressures 


please write to CALOMAX (ENGINEERS) LTD ‘K’ WORKS, HUDSON ROAD, LEEDS 9. Tei: 34988 


CADBURY'S 








Drambuie 


Next time take the liqueur that everyone 

is drinking. The ancient recipe for 

Drambuie includes old Scotch whisky, 
heather honey and delicate herbs. 





Taste the cream / 
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Halian cigarettes and cigars 


for ship stores 





THE SUPPLIERS INTERESTED IN THE SALE OF ITALIAN PRODUCTS CAN ADDRESS THEIR REQUESTS TO THE 
ITALIAN TOBACCO MONOPOLY, ROME (ITALY) PIAZZA MASTAI, 11. TEL. 562265 





8 Supplement to THe SHiPPING WorLD October 1961 


A NICE JUICY STEAK — 


A GOOD SHARP KNIFE — 
and the pleasure is complete. 


There is no excuse for spoiling this pleasure with 
knives that require sharpening 


THIS PURPOSE-MADE machine sharpens 
Stainless tableware or ordinary kitchen knives. 
2/3 gentle strokes does both sides of blade at once. 
CONSTANT speed motor to avoid wheel race 
(which would heat the steel and destroy its tem- 
per). Sharpening is done on the peripheries of 


four ball-bearing wheels giving a hollow edge 


SOME USERS :-- 
Afloat — O.S.N., ROYAL MAIL, SWEDISH LLOYD, ETC, THE 
Ashore — Lyons, Butlins, Standard Telephones, Chivers, etc. 
(YOU can therefore install with every confidence as weil) K E E N 
ELECTRIC KNIFE 
From your usual Ships Suppliers or The Specialist Manufacturers 


SHARPENING MACHINE 
Butapatta Co., Ltd., Shipping Dept., St. Leonards-on-Sea 
(Who also make the well known BUTAPATTA butter patting machines) £27 -10-0 








i for HOTELS, 
e fines 
CATERERS 
tch J 2. < 4 
a a | he SHIPS anpb 
you are ge e | i) RESTAURANTS 


STAINLESS STEEL 
ALUMINIUM AND 
TINNED STEEL 








Specify 
**BATTLE BRAND’’ 








QUEEN ANNE ie | 
RARE SCOTCH WHISKY ; G. Ww. PEARCE & SONS LTD. 


CHESTER STREET, BIRMINGHAM 
Phone: Aston Cross 3147 


London Office: Scottisn Office: 
A. W. Gregory & Co. Ltd. John R. Noble & Co. 
4 Great St. Thomas Apostle, E.C.4 62 Robertson Street, Glasgow, C.3 

















Hlave q GOOD RUM i ‘your money 
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AINSLIE’S 


ROYAL EDINBURGH 


Chotce 
ScotCho 


} AINSLIES | 
AINSLIE & HEILBRON BAe 
(DISTILLERS) LIMITED 


GLASGOW - SCOTLAND | 





























FIRST CLASS 


ASHORE AND AFLOAT 


Wondleril, Wiltshire 
SAUSAGES 


Fresh frozen for shipping trade 


Sole Marine Agents: 
C. R. Harper & Co. Ltd., Harper House, 
17 Charterhouse Street, London, E.C.1. 


BOWYERS (WILTSHIRE BACON) Ltd. 
TROWBRIDGE, WILTSHIRE 








Est. 189! 


SAMUEL KAYE & SON 


LIMITED 
PLANTATION HOUSE 


HUDDERSFIELD 


WHOLESALE TEA & COFFEE MERCHANTS 
IMPORTERS, BLENDERS & PACKERS 








Suppliers to Ship Store Merchants &c. 


CABIN OR SALOON TEA (Original Ceylon 
Teas and Special Blends) 





CREW TEA (in 10 & 20!b. Tins & 50 Ib. Boxes 
M.O.T. Sealed) 


COFFEE (in 7, 14 & 28 Ib. Tins Freshly Roasted) 


Keen Prices Prompt 
Delivery Service 





TELEGRAMS : PHONES : 
TEA, HUDDERSFIELD. HUDDS 506 & 566 

















Complete the menu with: 


FRESH 
DAIRY CREAM 


“Ut Whips” 
“Its Delicious” 


* Fés G f,”’ 


SHIPS STORES SUPPLIED IN BULK 








J. GOOD & SONS LTD. 


Holyport Dairy, Maidenhead 
Phone: 5771/2 
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Throughout the Zaferrzw 


Hobart’s outstanding quality and guaranteed dependability 
made Hobart the Owners’ choice for Canberra's galley 
equipment. The sixty Hobart machines giving the unfailing 
day-in-day-out service in Canberra include: 

50- and 80-quart ELECTRIC MIXERS, MINCERS, PEELERS, 
PASTRY ROLLERS, GRAVITY-FEED SLICERS, ELECTRIC 
MEAT SAW, COMBINED MINCER AND BOWL CUTTER, 
*SANI-QUIK’ GLASSWASHERS, and large, medium and 
small capacity AUTOMATIC AND SEMI-AUTOMATIC 


eae | HOBART FOOD MACHINES 
MO ave hebng uth the mela! 


More and more famous shipping lines 
are installing Hobart Galley Equipment 


THE HOBART MANUFACTURING COMPANY LIMITED 
HOBART CORNER, NEW SOUTHGATE, LONDON, N.II. Telephone: ENTerprise 1212 
Divisional Offices and Service Depots throughout the country and in principal ports throughout the world 








PLAYERS 
please 











THE WORLD'S 
BEST LIKED CIGARETTES 


NOW AVAILABLE IN 
THE HINGE-LID PACK 
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Where there’s a ship 


there’s Schweppes 


Schweppes Ships’ Stores Service is available for delivery of Mineral 
Waters, Squashes and Fruit Juices—and the collection of empties. 
For full details please apply to: Schweppes (Overseas) Ltd., 
Schweppes House, Connaught Place, London, W.2. 


Telephone: AMBassador 1212, or to your nearest ships’ stores dealer. 


SCHWEPPERVESCENCE LASTS THE WHOLE DRINK THROUGH 
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SHIP STORES AND CATERING 


Cooking with Butter 


ITS NATURE AND RECOMMENDED USES 


BUTTER is really solid cream and it takes the cream of 18 
pints of milk to make every pound. This makes it ex- 
tremely good value for money and a highly concentrated 
source of nourishment. 

Butter was probably discovered by accident. Many 
thousands of years ago it is thought that herdsmen, 
travelling far in search of their cattle, carried milk in 
leather boities; after a while, the constant jogging of 
their camels shook up the milk and turned it into butter. 
It was not long before the herdsmen began making the 
butter deliberately by putting milk into earthenware jars 
and beating it by hand. Nowadays, of course, butter is 
churned only from cream and it is made in large 
mechanically operated churns in spotlessly clean dairies. 
Every care is taken to see that butter reaches the cus- 
tomer in first-class condition. 

Butter was not sold in packets until quite recently. 
Until 50 years ago, in parts of Essex and Cambridgeshire, 
it was carried to market in yard-long, flat baskets and 
sold by length. To make sure there was no cheating the 
Proctors of Cambridge University had a special iron 
butter measure. In fact, it is still carried on ceremonial 
occasions. 

Country people made their purchases at the butter 
markets, which still exist in some country towns. The 
farmer, or his wife, would stand with their baskets, the 
butter neatly covered with a cloth. For the city dweller, 
there were the famous town dairies, with a shop attached 
for customers. Today, such dairies no longer exist be- 
cause modern transport and refrigeration have made 
them unnecessary. 

Butter today can be brought to the town customer 
in first-class condition, not only from the surrounding 
countryside, but from the other side of the world. Most 
butter in the United Kingdom, for instance, comes from 
New Zealand, Denmark, Australia, Holland, Finland, 
Eire, Sweden and Norway. United Kingdom production 
of butter varies in amount but is usually about 6 or 7 
per cent of total consumption. 


Ripened Cream and Sweet Cream Butters 


There are two main types of butter sold in Britain 
The European countries for the most part send what is 
called a “ripened cream” butter, which means that it has 
been made from a partially soured cream and tastes 
rather like farmhouse butter. The cream is deliberately 
left in vats to ripen before churning in order to give 
the butter its characteristic flavour and aroma. Most of 
the European butter imported is slightly salted because 
that is the way most British people like it. The Dutch, 
however, send their butter unsalted and a small amount 


of other European butter, Danish especially, is sold un- 
salted. 


New Zealand and Australia, on the other hand, who 
provide nearly 40 per cent of our butter, send for the 
most part “sweet cream” butter, made exclusively from 
fresh cream. It has excellent keeping qualities and is 
generally milder in flavour than ripened cream butter. 
Most of it is slightly salted. 

Butter is a natural product, not a standardised article. 
Thus it is not only the taste that varies in butter: the 
colour and texture also differ. Much depends on the breed 
of cow and how much grass she gets to eat. Butter from 
Europe is usually rather pale in colour with a soft, fine 
texture, while New Zealand and Australian butter, most 
of which is made from cream supplied by Jersey cows, 
tends to be a golden yellow and firmer in texture. 

British butter is usually made from sweet cream, 
although a small quantity of ripened cream butter is 
made. It comes from a variety of different breeds. In 
consequence, the colour and texture are not always the 
same. Cornish butter, for instance, made from the cream 
of Jersey cows, is a bright yellow, while Scottish butter, 
mostly from the cream of Ayrshires, partly stall-fed, is 
very pale and soft. 

To make the most of butter it should be used liberally 
in cooking as well as a spread. It is, indeed, the secret 
of good cooking—the basis of French haute cuisine— 
because it blends naturally with other ingredients, and 
never loses its buttery flavour and aroma. This is im- 
portant from a nutritional point of view because, on a 
restricted diet, as in a hospital, butter can make the food 
that much more palatable for the patients. 


Where Butter is a “ Must” 


Most people make sure they use butter in Christmas 
cakes, and all cakes made with butter keep moist longer, 
have a better flavour and lighter texture. It is advisable 
to use one of the softer butters, such as Danish or 
Dutch, because they are easier to cream. Cakes which are 
made to keep and mature, such as Christmas and wedding 
cakes, must be made with butter. 

For pastry making butter helps enormously—ihe usual 
proportions are half butter and half lard to twice their 
combined weight in flour. Here, a firm butter such as 
New Zealand or Australian is more appropriate. Quick 
to rub in, its special texture makes it easy to handle when 
rolling out and it is neither too greasy nor too brittle 
for puff pastry. Anyone who has made shortbread will 
know that butter is essential for this, too. Substitutes 
tend to produce too wet a dough, and the taste of butter 
in good shortbread makes all the difference. 

As for sauces, just plain melted butter is one of the 
best sauces of all. More elaborate ones, such as Hollan- 
daise sauce, must, of course, be made with butter. For 
omelettes and fish dishes butter is again essential. As 
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Brillat-Savarin, the 18th-century gastronome, said: 
“Cooking is art and butter.” The chefs of today would 
agree with him. 

Here are some recipes compiled recently by Mrs. 
Margaret Alcorn, cooking demonstrator for the Butter 
Information Council: 


Magdalena Pudding 


2 oz butter 
2 oz caster sugar 
2 eggs 
2 oz plain flour 
pint milk 
ind of one orange and rind of one lemon 
2-3 tablespoons marmalade or jam 
Juice of one orange 


Method 
Cream butter and sugar together. 
Add beaten eggs one by one with a little flour to prevent 
curdling. 
Add fruit rinds. 
Add the rest of the flour. 
Gradually add the milk. 
Pour into buttered dish so that the mixture is about 1% 
to 2in deep. 
Bake in moderately hot oven (375 deg F: gas 5) for 30-40 
minutes. 
Serve with gently heated marmalade or jam, and the juice 
of the orange. 


Buttered Apple Meringue 

| ib baking apples 
Sugar to taste—granulated or soft brown 
| oz butter 
2 trifle sponges 
2 eggs 
| teaspoon caster sugar 
i cup of milk 

oz caster sugar 

Method 

1. Melt butter in a pan—add just enough water to cover 
bottom of pan. 

2. Add peeled apples cut into small pieces, with sugar to 
taste. Cook until tender. Beat with a fork. Put into but- 
tered dish. 

Cut trifle sponges in two lengthways and lay on top of 
apple. 

Separate eggs. Beat yolks, add milk and one teaspoonful 
sugar. Pour over sponge cakes. Put in moderately hot 
oven to set—about 10 to 15 minutes. Turn down oven a 
little. 

Beat egg whites until stiff. Add 2 oz caster sugar and beat 
again. Pile on top of apple and sponge custard. Put into 
oven and leave until set and golden brown. 

Decorate with glacé cherries. 


CUNARD PURCHASING CHIEF VISITS ROSS GROUP 


Chief Purchasing Superintendent of the Cunard Steam-Ship Co Ltd, Mr 
N. Ogilvie (second from left) has a point explained to him by shipping 
manager of Ross Frozen Foods, Mr H. A. Bateson, during a visit he made 
to the South Quay factories of Ross Group at Grimsby, accompanied by 
Mrs Ogilvie. Also in the party, pictured inspecting a selection of frozen 
whole fish and quick frozen foods from the cold stores, are Mr J. Tilley, 
director of Thos. Dowd & Co, Ross Liverpool agents who, with Mrs Tilley, 
listens as Mr Harry Hills reveals the delights of quick-frozen Cream 
Sponge 
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Apricot Rum Souffle Omelette 
j oz butter 
e 
Caster sugar 
2-3 tablespoons rum 
2-3 tablespoons apricot conserve 
Method 
1. Heat conserve gently with a little rum. 
2. Season omelette pan with a little salt, and turn grill on 
to full. 
Separate eggs. 
Beat whites until stiff. 
Add rum to yolks and beat slightly. 
Fold whites into yolks and rum. 
Melt the butter in seasoned pan (having first removed with 
absorbent kitchen paper the salt; the pan should not be 
too hot or the butter will turn brown). 
8. Pour in egg mixture and cook fairly quickly until the 
underneath is golden brown. 
9. Put under hot grill and cook until golden brown. 
10. Turn on to hot dish, dredge with caster sugar and pour 
over hot conserve. 


Walnut Loaves 


1} Ib plain flour 
| tspn baking powder 
| tspn bicarbonate of soda 
Ib soft brown sugar 
oz roughly chopped walnuts 
| egg 
2 oz butter 
} Ib golden syrup 
+ pint milk 


Method 

1. Put flour, sugar, raising agents and walnuts in a bowl— 
mix together. 
Gently heat butter, syrup and milk in a pan. 
Add mixture in pan to mixture in bowl. Stir well. 
Put in two buttered 2-Ib loaf tins with buttered paper at 
the bottom. 
Bake in a moderately hot oven (350 deg F: gas 4) for 
about one hour. 
Cool on wire tray. 
Cut when cold and spread slice generously with butter. 


Hawaiian Ham Filan 
6 oz rich shortcrust pastry 
6 oz plain flour 
it oz butter 
1 oz lard 
| egg 
Sale 
Filling 
| oz butter 
| oz flour 
pint milk 
easoning 
2-3 teaspoonfuls made mustard 
| small or | di tin of pi pple pieces, well drained 
2 oz grated cheese 
Method : 
Make pastry and line 7in flaa ring—bake blind weighted 
with dried peas in aluminium foil. Remove foil and peas 
after 15 minutes. 
Make sauce and add mustard and pineapple. Pile into 
baked flan case. 
Sprinkle well with grated cheese and brown in hot oven 
or under grill. 
Serve garnished with watercress or parsley. 


Make into sauce 





Butter Pie 
8 oz shortcrust pastry 
8 oz plain flour 
2 oz butter 
Zozlard 
Water to mix 
Filling 2 
| Ib cooked and sieved (or well mashed) potatoes, 
mixed with | oz butter 
2 to 3 oz butter 
(Optional) ; 
2 oz cheese or 2 chopped hardboiled eggs or 2 oz 
cooked sliced bacon or | cooked chopped onion 
Method ; 
. Make pastry and line dish with half of it. 
Add cooked potato mixture. 
Spread butter very generously over it. 
Put any other filling on top of this, if desired. 
Cover with the other half of the pastry—decorate with 
pastry leaves—brush with milk or egg if desired. 
Bake in a fairly hot oven (450 deg F: gas 7) for about 
4 hour (until pastry is cooked). 
Turn out, if possible, on to wire tray to crisp bottom 
pastry. Serve hot or cold. 
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CATERING NOTES 
Instant Coffee 


THERE ARE about 100 brands of instant coffee on the market; 
the Consumers’ Association Ltd has tested 23 of them. The 
report was published in the May issue of Which? and in- 
corporates the results of chemical analysis; assessment of 
economy and, in particular, taste and aroma. The 23 powders 
tested were all composed only of extract of pure coffee. 
Which? says that the amount of caffeine in instant coffee 
(1-2 grains per cup) is about the same as the amount of 
caffeine in a cup of ordinary coffee. The suggested medical 
dose of caffeine as a stimulant is five times as large. A panel 
of six participated in a series of tasting sessions to establish 
the similarity (or otherwise) of instant coffee to ordinary coffee. 
The control drink was freshly ground, freshly made strong 
coffee (2 oz of coffee to a pint of water). The testers found 
that Nescafe Blend 37 was outstanding for its coffee taste. 
Three others, Lyons, Nescafe and St Michael, were found to 
be good. The taste tests on instant coffee reported in Which ? 
were not preference tests and the results will not tell which 
coffee a reader is likely to like the most. The assessment in 
Which? merely shows which of the coffees have the most 
natural coffee-like flavour. For those who want an instant 
coffee that tastes as much as possi>le like ordinary coffee, 
Nescafe Blend 37 at 3s 6d a 2-oz tin (0.9d a cup) can be 
considered the “best buy” among the 23 tested. The control- 
drink coffee used by Consumers’ Association cost about 2d to 
make: the most expensive of the instant coffees tested by 
Which? costs 1.2d per cup, all the others less than Id a cup 
and most of them cost about 0.7d a cup. 


BEA Introduces “ Smorrebrod ” 

BEA is serving the smorrebrod, Danish open sandwiches, 
to its first-class passengers on flights where full main meals 
would be inappropriate. The smorrebrod sandwich has been 
chosen as the ideal answer to a problem which has long 
beset the airlines—what to give a passenger as a between- 
meals snack? The problem has become more acute with faster 
jet and prop-jet airliners providing many more between-meal 
flights. To advise and help train BEA’s chefs at London Air- 
port in the correct preparation of smorrebrod, BEA engaged 
the services of Miss Ida Davidsen, daughter of the owner of 
the most famous smorrebrod restaurant in the world, the Oska 
Davidsen in Copenhagen. Smorrebrod has a base of bread 
covered with cold meats, poultry, fish or cheese and garnished 
with any of a score of other tasty delicacies. Many of the 
more exotic sandwiches have been given names such as Rush 
Hour, Union Jack, Strip Tease and Hans Christian Andersen. 
A new name will soon be added to the list—the “BEA”— 
specially devised by Miss Davidsen to honour the occasion. 
BEA can offer about 30 different varieties of smorrebrod to 
its first-class passengers; each sandwich takes an expert 
chef, working with an assistant, about two minutes to prepare. 


Cooking with Guinness 


Here are some more suggestions for dishes in which 
Guinness can be used with advantage: 


Spaghetti with Mushroom and Cheese Sauce 
(for 4) 
+ Ib mushrooms Pepper 
2 oz onion chopped } oz flour 
minutely 2 tablesp tomato sauce 
2 oz butter 4 oz Cheddar cheese 
| gill Guinness coarsely grated 
1 gill milk 8 oz spaghetti 
+ teasp salt 


Wipe the mushrooms, or wash if necessary, and chop into 
large pieces. Sauté the onion gently in the butter in a saucepan 
for 4-5 minutes until it is limp but not coloured. Add the 
mushrooms, Guinness, milk and seasoning. Cover the pan 
and simmer for 10 minutes. Make the flour into a smooth paste 
with a little milk and the tomato sauce, stir into the mush- 
room mixture, bring to the boil stirring and boil for a minute 
or two. Remove from the heat and stir in the cheese until 
melted. 

Meanwhile cook the spaghetti. Hold it in a bundle and 
lower the ends into boiling salted water, then gradually wind 
the rest round the inside of the pan as it becomes supple 
enough to bend. Boil for 10-12 minutes until just tender. Drain, 
return to the pan and turn round in 1 oz of melted butter, 
if desired. 


Cc 
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Spaghetti with Mushroom and Cheese Sauce 


Turn into a hot dish, pour over the mushroom sauce and 
garnish with half slices of tomato and sprigs of parsley. 


Steak, Kidney and Oyster Pudding 
(for 4-5) 

+ Ib plain flour 

4 oz suet 

Salt, pepper 


2 oz mushrooms 
2 shallots or | small onion 
$ teasp dry mustard 

1 small egg A few oysters 

| Ib stewing bee 4 gill Guinness 

6 oz kidney Water 

Make a paste with the flour, pinch of salt, egg and sufficient 
water to moisten. Roll out and line a pudding basin with 
three-quarters of the dough. 

Trim the fat from the meat (a little may be included with 
the meat), remove the core from the kidney and cut all into 
small pieces. Dice the vegetables. Sprinkle everything with 
salt, pepper and mustard. 

Fill the basin, lay the oysters on top and pour over their 
liquor. Add the Guinness and sufficient water barely to half 
fill the basin. Cover the pudding with the remaining dough, 
moistening the edges to stick together firmly. Tie down with 
greaseproof paper and steam for 3-4 hours. Remove the paper, 
turn out and serve. 


Strudeloo 
(for 4) 


14-1} Ib stewing beef 
ib carrots 
small onions 
or larger onions cut 


into halves or quarters 


| oz dripping or lard 
1 oz flour 


| gill Guinness 
4 pint stock, 

or made with a cube 
it teasp mixed herbs 
1} teasp salt 
Black pepper 


2 tablesp chopped 

sweet pickle 

Trim fat off beef and cut into convenient sized pieces. Peel 
and slice carrots fairly finely. 

Fry the meat and onions in the dripping until the meat is 
brown all over. Remove to a casserole. Add flour to the pan 
and blend in, then away from the heat gradually stir in the 
Guinness and stock, add the herbs and seasonings and bring 
to the boil stirring. Mix the pickle into the sauce and pour 
over the meat. Cover the casserole and simmer gently in the 
oven for 144-2 hours, or until the meat is tender. 


Stuffed Peppers with Guinness 
(for 4) 


4 sweet peppers 6-7 oz minced ham or 
(about 4 oz each) tongue 
3 oz potato crisps } teasp each chopped 
4-5 oz onion chopped oregano and savory 
finely Salt, pepper 
2 oz bacon fat or butter gill Guinness 
5$ oz can tomato soup 

Wash the peppers and cut round the stalks carefully. Pull 
off the caps and reserve them. Remove all the seeds. Crush 
the potatoes finely. 

Fry the onion in the fat to a golden brown, add the crushed 
potato and continue frying gently for 2-3 minutes. Mix in the 
meat and herbs, and season to taste. Stuff the peppers with 
the mixture, replace the caps and lay them in a casserole. 

Mix together the Guinness and soup and pour over the 
peppers. Cover the casserole and simmer in the oven for 40-50 
minutes, turning over the peppers once. 





Supplement to THe SHIPPING WORLD 


Tomato Sauce (for 4) 
To serve with fish or meat 
} pine water 
| gill Guinness 
| dessertsp sugar 


2-3 oz onion 

2 of carrots 

| small stick celery 
oz butter 1} teasp salt 
tablesp tomato purée Good shake pepper 


Peel the onion and carrots and slice finely with the celery. 
Fry them gently in the butter in a saucepan for about 5 
minutes, until they are just beginning to colour. 

Dilute the tomato purée in the water and add to the vege- 
tables with the rest of the ingredients. Cover with a lid and 
simmer slowly for 30-35 minutes. Rub everything through a 
fine sieve, adjust seasoning and reheat. 


Welsh Rarebit 
(for 2) 
2 tablesp Guinness | egg yolk 
4 oz grated Cheshire 2 slices well-buttered 
cheese toast 
Salt, pepper, mustard 


In a saucepan mix the Guinness, cheese, and seasonings to 
taste. Melt over very gentle heat, stirring, to a thick creamy 
paste. Remove from heat, allow to cool slightly, then beat in 
the egg yolk quickly. Pour the mixture over the toast and 
immediately brown lightly under the grill. 


Flavoured Butter in Sandwiches 


Flavoured butters, with slightly unexpected taste combina- 
tions, can help to add interest to sandwiches. The following 
recipes are suggested by the Butter Information Council: 
Cheese Butter: Work 144 oz grated cheese into 2 oz softened 
butter. Add a pinch of mustard or a dash of Worcester sauce. 
Tomato Butter: 1 dessertspoon tomato sauce or puree, 2 0Zz 
softened butter, salt and a squeeze of lemon juice. Green 
Butter: 1 tablesp finely-chopped watercress, 2 oz softened 
butter, salt and a little lemon juice. Nut Butter: 2 tablesp 
chopped walnuts, 2 oz softened butter. Orange Butter: 1 des- 
sertsp orange juice, grated rind of %% orange, 4 dessertsp 
sugar, 2 oz softened butter. Suggestions for the sandwiches are: 

Triple Decker: ist layer, Tomato Butter with hard-boiled 
egg slices; 2nd layer, Cheese Butter with lettuce and spring 
onions; 3rd layer, Green Butter with harn. 

Pinwheels : Remove crusts from large loaf. Cut thin length- 
wise slices, spread with Green or Tomato Butter and grated 
cheese, roll up tightly, keep wrapped overnight in a cool place. 
Serve cut into rounds. 

Ribbons; Spread two slices of brown and one of white 
bread with Nut Butter. Sandwich one layer with scrambled 
egg, the second with mashed salmon, sardine or liver sausage. 
Wrap overnight and slice into lin fingers. 

Orange Delights: Spread bread with Orange Butter, and fill 
with chicken or cold meat. 

Cheese Rounds: Using a round loaf (or bread cut with a 
round cutter) spread two slices with Tomato Butter and sand- 
wich with a round slice of cheese. 


New Sausage 


A catering division set up by Wall’s meat products company 
is to operate initially in central, East and West London and 
Slough areas. Plans are in hand for covering a wider area in 
greater London this year. Formation of the new division was 
announced at the opening of the Catering Kitchens at 39 Queen 
Street, London EC4, in July. A new departure for T. Wall & 
Sons (Meat & Handy Foods) Ltd is the introduction of a 
special sdusage for the catering trade. Made both in pork and 
beef, these will be sold as loose links and will be available 
at a competitive price. The main functions of the Catering 
Kitchens will be to design and test recipes suitable for catering 
quantities. A permanent staff will answer queries in connection 
with recipes for catering, and arrangements can also be made 
for visitors from catering organisations to be shown round 
the kitchens. “This new development has been undertaken 
because of the large market which it will undoubtedly open 
up,” said Mr John H. Penny, marketing director of the com- 
pany. “We foresee a national distribution of catering products 
in the reasonably near future. We intend to back up our trade 
with first-class deliveries. The Catering Kitchens recommend 
the following recipes: 


Sausage Italienne 
6 Ib Wall's Pork Sausages 
2} Ib spaghetti 
2 Ib onions, finely chopped 
+ lb margarine 

Ib bacon, chopped 

x A 24 peeled comatoes 


Seasonings 
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Cook the sausages until well browned all over. Cook the 
spaghetti in boiling water for 15-20 minutes. Sauté the onions 
and bacon in the margarine until tender, add the tomatoes, 
seasonings and spaghetti. Serve the hot spaghetti and sausages 
together. 

Number of portions: 24. 

Approximate cost: 1144d per portion. 


Florida Salad and Sausages 
6 Ib Wall's Pork Sausages 
3 Ib white cabbage, shredded, blanched or raw to taste 
8 oranges, peeled and segmented, removing pith and skin 
3 Ib tomatoes, quartered 
2 Ib cooking apples, peeled, cored and sliced 
Salt, pepper and mustard 
} pint vinegar 
+ pint olive oil 
Chopped parsley 
Cook sausages and leave to become cold. Mix together the 
cabbage, orange segments, tomatoes and apples. Make a dress- 
ing with the seasonings, oil and vinegar and chopped parsley. 
Toss the salad in this dressing. Serve with the cold sausages. 
Chicory can be used instead of cabbage for a more unusual 
salad. 
Serves 24 portions. 
Approximate cost 104d per portion. 


Sidro Sausages 
6 Ib Wall's Pork Sausages 
+ ib margarine 
1} Ib mushrooms or stalks 
4 oz plain flour 
4 green peppers, sliced and blanched 
it ib tomatoes, quartered 
1¢ pints cider 
2 pint water 
4 tablespoons tomato purée 


Cook sausages until well browned all over. Keep hot. Melt 
margarine in large pan, add mushrooms, fry gently, sprinkle 
in flour, add peppers, tomatoes, cider and water and purée. 
Bring slowly to simmering point, and cook for 20-25 minutes. 
Season to taste. Drain fat off the sausages and pour sauce over 
them. Serve hot. 

Serves 24 portions. 

Approximate cost Is 4d per portion (costed with mushrooms). 


New Ways of Fish Processing 


With modern fish processing, fish are beginning to be found 
in dishes once thought unlikely for finny things. For instance, 
there are now fish wieners, noodles and flour, fish sauces, tuna 
“ham” and shrimp “krupuks” which are eaten like potato 
chips. Processing has not only developed new fish products, 
but by applying modern methods of preservation, has enabled 
countries to boost their fish consumption and exports. In the 
Indo-Pacific region, where the hot, humid tropical climate 
and lack of developed transportation have acted as deterrants 
in the marketing of fish, processing has been one of the keys 
in fishery development. India, within the past six years, has 
coupled the discovery of new shrimp beds with improved 
methods of handling and processing to raise her modest 
shrimp catch to where she is now the world’s second exporter 
of shrimp. The yield of marine fish in the Indo-Pacific area 
(excluding Japan and Mainland China) has steadily climbed 
from a 2,700,000 metric tons catch in 1954, to a 3,400,000 
metric catch last year. Processing has kept pace with the 
output, devising new products such as the fish sausage or 
wiener, These wieners, a tasty combination of chiefly tuna, 
marlin and whale meat, are manufactured in Japan and 
exported to the United States and to such citadels of wiener 
consumption as Germany and Austria. This Japanese industry, 
developed in the past five years through processing, began in 
1954 with a 2,000 tons output. This rose to 59,000 tons in 
1958 and the industry predicts a 100,000 tons production in 
the near future. One factory alone manufacturers 500,000 
pieces of fish sausage daily. 


Dielectric Heating 


There are no limitations to the potential applications of 
dielectric heating. For many years Redifon has produced radio 
frequency generators primarily for use in furniture and wood- 
working industries for bonding, laminating, shaping, and 
moisture extraction, but recently Redifon engineers have been 
investigating the problems of the food industry—bulk hand- 
ling and processing. One of the greatest advantages of an 
r.f. generator is its ability to heat the work quickly and uni- 
formly, and it is envisaged that in the future immense saving 
in time and cost will be attained by the use of this type of 
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Higher quality costs less with Symington’s 











i, a 





With Symington’s soups, you can give your customers real guality—at the lowest possible 
cost per portion. That’s one reason why Caterers serve more Symington’s than any other 
prepared soups. There are 11 delicious varieties of Symington’s soups. They are ideal 
with meat or vegetable stocks, and for improving ‘made-up’ dishes. 


YOU CAN DEPEND ON SYMINGTON’S 


Symington’s soups in 7 Ib. bags and tins—famous for quality and economy, Tomato, Mushroom, 
Oxtail, Kidney, Celery, Green Pea, Lentil, Mock Turtle, Mulligatawny, Pea, White Vegetable. 


W. SYMINGTON & COLTD: MARKET HARBOROUGH °* LEICESTERSHIRE * ESTABLISHED 1827 
D 
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generator in large catering establishments. In specialised 
kitchens, food can be prepared, packed, and quick-frozen a 
long time before it is required; thirty seconds or so iu an 
r.f. oven produces a piping-hot meal. uniformly heated, and 
as fresh as the day it was prepared, An r.f. generator also 
scores heavily over other conventional types of oven, reduc- 
ing the time taken, from hours to minutes, for cooking large 
joints of meat, poultry, puddings, and other items where, 
normally, the heat penetration time is slow. 

Fantastically low cooking times can be accomplished. For 
exampie, a S-lb chicken takes 12 minutes (approximately 24 
minutes per pound), Reheating times are even less. A 2-lb 
Christmas pudding required only three minutes, whereas 
normal steam heating would have taken 114 hours. A rule-of- 
thumb estimate for reheating times is ten seconds per ounce, 
but other factors, such as moisture content and initial tem- 
peratures, also govern the process time. 

Recent years have seen great changes in methods of serving 
meals, particularly in industrial catering, where a large number 
of people must be served in the shortest possible time. Prob- 
ably not too great a pipe dream will see a completely auto- 
matic system whereby the diner puts a coin into a slot and 
selects a meal, which is then removed from deep-freeze, 
cooked and served in half a minute. Such a system is possible 
by microwave cooking, while the saving in staff, time and 
overheads is of inestimable value. 


Genuine Gorgonzola 


Among Italian typical cheeses, Gorgonzola undoubtedly 
cccupies a leading position. Its name derives from that of the 
town of Gorgonzola, on the Po River plains some 12 miles 
from Milan. To this territory were once driven the herds of 
cattle which in the fall were moved from the Alpine pastures 
to the plains, where they found a suitable environment and 
good pastures. The need for using locally considerable quan- 
tities of milk resulted in the production of a particular type of 
cheese, Gorgonzola, made from the milk of cows tired by 
the long drive from the mountains. The beginning of the 
production of this type of cheese is believed to date back to 
around the year 1000 and it antedated that of the grana 
(Parmesap) cheese, to which specific references are found in 
records dating back to the early centuries after the year 1000. 
Gorgonzola is a high-fat, soft, uncooked table cheese, obtained 
exclusively from whole, fresh cow’s milk. It is made in cylindri- 
cal shapes averaging between 13 and 26 Ib in weight. The body 
of the cheese is ivory-coloured, with the typical bluish mould 
streaks. Its distinctive taste is quite on the sharp side. 

The totai production of this type of cheese is at present 
arocad 3,200 to 3,300 tons a year. In the past it was produced 
in small dairies processing 130 to 260 gallons of milk per 
day, and the fresh cheese (tefore the development of the 
refrigeration industry) was sent for ripening in the charac- 
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teristic natural caves of the Valsassina region. Later, as the 
making of this cheese extended to other provinces of Lom- 
bardia and Piemonte regions, the process was industrialised 
and taken over by large industrial plants, fully equipped for 
both the processing and ripening of the cheese. In the mean- 
time, in the areas where production of Gorgonzola had teen 
introduced, special refrigerated warehouses were tuilt, and 
are now used for the ripening of the cheese made in dairies 
not equipped with their own cold-storage facilities. The name 
Gorgonzola can be used only for the latelling and selling 
of Italian cheese meeting the prescrited specifications and 
produced in the territory of the Provinces of Bergamo, Brescia, 
Como, Cremona, Cuneo, Novara, Pavia, Varese and Vercelli. 


Safety Footwear 


The idea of making footwear that gives some protection 
against industrial accidents originated in the United States. 
The pioneer was Mr Arthur Williams of Worcester, Mass. 
This was in the early years of the century; by the early 1930s 
Mr Williams had devised the internal ste2l cap, and in the 
succeeding years he made a large quantity of safety shoes— 
and a not inconsiderable fortune. Although small quantities 
of steel-cap footwear were produced in Britain before the war, 
largely through the initiative of Imperial Chemical Industries 
Ltd, it was not until after the war that the idea really began 
to get under way. Mr George Denton had met Mr Williams 
in America and, after much negotiation and research, proto- 
types of a carbon-steel internal cap were devised for testing 
out in footwear for the British market. Ultimately equipment 
was made for the manufacture of the caps in England and 
a small company formed to distribute them under the title 
of International Safety Products Ltd. Mr Denton, its managing 
director, invited Mr Williams and several British footwear 
manufacturers to join him on the board. At first only two 
manufacturers were prepared to equip themselves for the 
manufacture of safety footwear on a substantial scale. Mr 
George Denton’s firm in Rushden, Northants, began it, and 
was closely followed by the parent company of Protective 
Footwear Service Ltd, of Kingswood, Bristol. Two other firms 
entered the fie!d later, and many more have followed. 


Kosher Cooking 


For many years purchasing activities on behalf of the Zim 
Israel Navigation Co Ltd have to a large extent been handled 
by the Haifa shipchandler Layam Company Ltd. Zim’s 
passengers come from every corner of the globe and to 
comply with the diversity of wishes, the Layam people have 
to choose from a number of suppliers abroad. The respon- 
sible catering management of Zim say that travellers from 
Britain—and for that matter from the English-speaking world 
altogether—seem to be particularly pleased with the shipping 

company’s catering and cooking 
results. Zim’s kitchen facili- 
ties and cooking installations, 
as well as dining room arrange- 
ments, are maintained on 
strictly Jewish religious (kosher) 
lines. Non-Jews will probably 
know that such arrangements 
do not permit the cooking, pre- 
paring, mixing and serving of 
meat and milk (butter, cheese 
etc), thus presenting—as can 
be imagined—a certain amount 
of difficulty in presenting 
menus which satisfy individual 
tastes and wishes, Zim’s cater- 
ing officers, however, emphasise 
that all such “problems” have 
been solved easily and to the 
full contentment of passengers. 
It has, of course, been necessary 
to omit fried bacon or ham 


Part of the kitchen in the Zim Israel 
Navigation Company's passenger 
liner ‘‘ Theodor Herzi’’ 
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entirely from the traditional English breakfast menu. In a 
Zim liner, the Englishman’s breakfast consists, among others, 
of kippers (for this purpose imported from nearby Cyprus), 
smoked haddock and similar delicacies. The following are 
two menus presented recently in the Zim passenger liner 


Jerusalem. 
Dinner 


Fresh Pineapples 
Consomme Celestine 
Fried Lemon Sole 
Tartar Sauce 
Curry Chicken 
Chutney 
Rice 
Fresh Garden Peas 
Oriental Salad 
Chocolate Cream 
Demi Tasse 


Carmel Hock 


Adom Atik 


Cointreau 

Orambuie 

Cherry Heering 
Captain's Farewell Dinner 


Choice of Iced Juices 
Consomme ‘‘Leopold"’ 
Pasticcia 4 la Calabrese 

Chicken Maryland 
Cabbage Flamande Olive Potatoes 


Peas 
Lettuce with 1000 Island Dressing 
Flaming Baked Alaska 
Fresh Pruic in Basket 
Demi-Tasse Tea 
Wine of Israel 
Tourist Class 


Super-luxury on North Atlantic Jets 


A new move in the battle for passengers on the North 
Atlantic air routes is being made by Trans World Airlines. 
The new service scheme, christened “Royal Ambassador”, came 
into operation on June 16, after nearly a year of intensive 
preparation including special training of cabin staff. During 
the flight—less than 74% hours from London to New York— 
Royal Ambassador passengers are attended by special hostesses, 
one assigned to each ten travellers. Fresh flowers decorate 
the cabin; meals are served on fine porcelain together with 
stem crystal glassware. Specially embossed table linen and 
napkins feature the Royal Ambassador theme. As a prelude 
to a cordon bleu dinner, caviare carts come down the aisle, 
with hostesses serving also salmon, lobster, devilled eggs and 
ham and melon appetisers. Clip-on tables with nuts and olives 
are provided as passengers take their cocktails and hot hors 
d’euvres are also served before dinner. Royal Ambassador 
dinners consist of seven courses, offering a choice of seven 
separate entrées and also including soup, hot rolls, dessert, 
Pies and cheese. Champagne and vintage wines accompany the 
ood. 


Fish Bakes 


Some interesting recipes for preparing fish bakes have been 
compiled by Mac Fisheries Ltd, and the following recipes all 
serve four portions. 


Somerset Casserole 


| Ib fillet of cod or } oz margarine 
haddock } oz flour 
Salt and pepper | Ib creamed potatoes 
2 oz mushrooms, sliced A little grated cheese 
| medium tomato sliced Sliced tomato and parsley 
t pint cider to garnish 
A little margarine 


Cut the prepared fish into small cubes and place in a shallow 
casserole with seasoning to taste. Add the mushrooms, tomato 
and cider and dot with shavings of margarine. Cover the 
casserole and bake for atout 25 minutes in a moderately hot 
oven (Gas mark 5, electric setting 375). Strain off the liquor 
and use it to make a sauce with the } oz margarine and flour. 
Pour the sauce over the fish. Arrange creamed potato round 
the edge of the dish, sprinkle grated cheese in the centre and 
garnish with sliced tomato. Return to a hot oven (Gas mark 
8, electric setting 450) to brown; alternatively, trown under 
the grill. Garnish with parsley and serve hot. 


Herrings—Tails in Air 


4 herrings 

2 oz fresh breadcrumbs 
| small onion, grated 

| tomato, chopped 


1 level tablespoon chopped parsley 
Salt and pepper to taste 

A little milk, if necessary 

Sliced tomato for garnish 


Scale the herrings and remove the heads, then clean and 
bone but leave the tails on; reserve the roes, if any. Trim 
the tails and cut off the fins with kitchen scissors. Chop the 
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roes and mix with the crumbs, onion, tomato, parsley and 
seasoning and, if necessary, bind with a little milk. Lay the 
herrings flat on a board, put a tablespoon of stuffing on the 
head end of each and roll up towards the tail. Pack tightly 
into an ovenproof dish, with the tails uppermost, and garnish 
with slices of tomato. Cook in a moderately hot oven (Gas 
mark 6, electric setting 400) for 4% hour. 


Cider-Soused Mackerel 


4 small mackerel, 
approximately 6 oz. each 

2 oz butter 

+ pint cider 


2 onions, finely chopped 
Salt and pepper 
| level tables poonful 
en blended with 
tablespoons cold water 
Garnish: 4 stuffed olives, stiead (optional) 


Wash and bone the mackerel and fold back into their 
natural shape. Melt the butter in a casserole and stir in cider, 
onion and seasonings. Turn the mackerel in the liquid, cover 
with a lid, sheet of aluminium foil or greaseproof paper and 
bake in a very moderate oven (Gas mark 3, electric setting 
335) for about 45 minutes. When cooked, pour the liquor into 
a small saucepan and keep the fish hot. Stir the cornflour 
tlended with water into the sauce, bring to the boil, stirring 
constantly and simmer for 2 minutes. Pour the sauce over the 
mackerel and garnish with a line of sliced olives down the 
length of each fish. 


Fillets of Whiting au Four 
| oz margarine + pint milk 
| level tablespoonful finely | level tablespoonful finely 
chopped onion chopped parsley 
4 oz mushrooms Sale os oe to taste 
| oz flour 8 small fillets of whiting 
{approximately |} Ib.) 
| oz grated cheese 
Melt the margarine and fry the onion and chopped mush- 
room stalks until tender. Add the flour and cook 2-3 minutes, 
thea stir in the milk and bring slowly to the boil, stirring 
all the time; cook for a further 5 minutes, add the parsley 
and season to taste. Spread a thin layer of sauce over the 
bottom of an ovenproof dish, fold the fillets in halves and 
place in the dish; cover with the remaining sauce and sprinkle 
with the cheese. Arrange the mushroom caps, underside up, 
down the centre of the dish with a shaving of butter on each. 
Bake in a moderately hot oven (Gas mark 5 electric setting 
375) for 25-30 minutes. 


Fish and Shrimp Pie 

| small onion, chopped Salt and pepper to taste 

| oz margarine 2 pint shrimps or 

| oz flour prawns (or 2 oz. 

+ pint milk peeled shrimps) 

| Ib creamed potato 
Saute the onion in the margarine until soft, stir in the flour 

and cook for 2 minutes. Gradually add the milk and bring 
to the boil while stirring; boil gently for 5 minutes and season 
to taste. Pick the shrimps or prawns, reserving a few whole 
ones for garnish, and add to the sauce with the flaked fish. 
Turn into an ovenproof dish and pipe potato round the edges 
of the dish. Bake in a hot oven (Gas mark 7, electric setting 
425) for 25 minutes. Garnish the centre with the whole shrimps 
and serve piping hot. 


Smoked Fish Pie 


it to 1) Ib smoked Seasoning to taste 
haddock or cod fillet 2 hard boiled eggs, 

4 pint milk sliced 

| oz margarine ji to ~ x cooked sliced 

| oz flour tatoes 

2 oz teaspoons capers A little grated cheese 


Poach the fish in the milk and when cooked, carefully strain 
off the milk and use this with the margarine and flour to 
make a sauce. Flake the fish, remoying any skin and tone, 
and add to the sauce with the capers and seasoning to taste. 
Place half the mixture in an ovenproof dish, add the sliced 
eggs and then the rest of the fish. Cover the top with potatoes, 
arranging them so that the slices overlap slightly. Sprinkle a 
little grated cheese over the top and cook in a hot oven (Gas 
mark 7, electric setting 425) for 20-25 minutes. 


Baked Haddock and Orange 


| orang 2 level teaspoons corn- 
a. - fillet of haddock flour 

level teaspoon sugar 
usr uice of | lemon 


Grate the rind from the orange, remove the pith and cut 
the pulp across into slices. Cut the fish into convenient portions 
for serving and arrange in a greased dish. Sprinkle with a little 
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salt, add the lemon juice and arrange the slices of orange 
over the top. Cover with greased paper and cook in a moderately 
hot oven (Gas mark 6, electric setting 400) for 15 to 20 minutes. 
Strain off the liquor and make up to 4% pint with the water. 
Blend the cornflour with this, add the grated orange rind and 
sugar and bring to the boil, stirring. Boil gently for 3 minutes, 
adjust the seasoning and serve with the fish. 


Recipes of the Month 


These are Smethursts “Recipes of the Month” for August, 
September and October : 


Vegetable Fian 
ingredients Quantity 
Cheese Pastry: using the following 

proportions 
Fiour . 1 ib 
Margarine my 8 oz 
Cheese, finely grated 8 oz 
Eggs, yolks ; 2 
A little water 
Salt, cayenne 
A selection of the following vegetables may be used: 
Smethursts frozen green broccoli spears 
Smethursts sliced green beans 
Smethursts cauliflower 
Smethursts green peas 
Smethursts brussels sprouts 
Smethursts diced carrots and peas 
Eggs, hard-boiled and chopped 
Tomatoes 
Aspic, for glazing 


Method 
1. Prepare cheese pastry cases in the normal way. Bake blind 
and allow to cool. 

Cook vegetables according to the directions, drain care- 

fully, allow to cool and then arrange in flan cases with 

other ingredients. 

Glaze the filling with a little aspic—allow to set. Serve cold 

accompanied by a green salad. 

N.B.—A similar selection of vegetables may be served as a 
Hot Vegetable Platter, with the addition of potatoes, sweet 
corn, mushrooms and whole tomatoes. After assembling, the 
vegetables can be dressed with either Bechamel Sauce, or 
melted butter lemon juice. 


Portions: 6 to 8 

Cost per portion: A 6 to 8 
portion flan (8 in case) 
approx. 8d to 6d. a 
portion 


Time: | hour approx. 
Equipment requirements : 
Oven and hotplate 


Braised Beefburgers and Vegetables 

Ingredients Quentity 
Onions, peeled and sliced thinly 1 ib 
Carrots, peeled and sliced thinly , 1 ib 
Dripping 8 oz Time: 40 to 50 minutes 
Ho sd s P. oz i approx 

eat extract t'spns Equipment requirements: 
Water p 00d brown stock 4 ines stone, oven 
Smethursts broadbeans | x 2} Ib carton 
Smethursts beefburgers | carton (24) 


Portions: 24 
Cost per portion: 9d approx 
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Braised Beefburgers 


Method: 
1. Fry the onions and carrots in the dripping, until tender. 
2. Stir in the flour and cook for 3 to 4 minutes. 
3. Add the stock gradually, bring to the boil and simmer 
gently for 15 minutes, 
4. Add the frozen block of beans and continue cooking until 
separated. 
Turn into a shallow baking tin, place the beefburgers on 
top and bake at 400° F for 20 minutes. 
Note: This is a recipe primarily suitable for large-scale 
catering. 


Spinach Egg Nests 


Quantity 
1 x3tb Portions: 12 
4 oz Cost per portion: 7d approx 
Time: 30 minutes approx 
Equipment requirements: 
Hot plate and oven 


Ingredients 

Smethurst's Chopped Spinach 
Margarine sas nial id 
tges Sis sv. oe “ 12 


Sak and pepper i To taste 


Cook the spinach according to directions on the carton. 
Drain well and season to taste. 

Add 3 oz of the margarine and mix. 

Divide between 12 individual ovenproof dishes, which have 
been lightly greased, and make a hollow in the centre. 
Break an egg into each hollow, sprinkle with a little 
seasoning and put a dot of margarine on each. 

Place the dishes on a baking sheet, cover with a piece of 
greased paper and bake at 350 deg F for about 15 minutes, 
or until eggs are set. 


Caviar for the General 


Gourmets, savouring caviar lightly spread on toast, have 
often stopped in mid-bite and given thanks for the 
sturgeon from whence it came. But not the caviar 
industry. For with the blessing of caviar comes tons 
of sturgeon—a boon in ome country, a problem in 
another, Four species of sturgeon abound in the waters of 
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the Caspian Sea and provide the roes for 96 per cent of the 
world’s yearly 2,000 tons production of caviar. Ninety per 
cent of this caviar is produced by Russia, 5 to 6 per cent by 
Iran. In Russia, the sturgeon, an excellent meat fish, is 
readily consumed. But in Iran the sturgeon, which appears to 
be a non-scaly fish, is unacceptable to a large part of the 
country’s population. So with Iran’s yearly 90 to 115 tons of 
caviar production, there is a necessary by-product—2,000 tons 
of sturgeon of which about half is unwanted. Along with 
the surplus sturgeon, there are knotty problems in making 
caviar. It cannot be frozen nor can it be sterilised by heat. 
It must be kept cold until consumed or have preservatives 
added. So how can caviar be preserved so it may be trans- 
ported and sold? 


Up to now, caviar has been preserved with boric acid. This 
is acceptable in all countries—excepting Germany and the 
United States, incidentally, two very good markets for caviar. 
So salt, which gives a slightly salty product an even more 
salty taste, is added to caviar for export to these two countries. 


At the invitation of the Iranian government, Dr Rudolph 
Kreuzer, Chief of the Fish Processing Section, Fisheries Divi- 
sion, Food and Agriculture Organization (FAO), went to Iran 
to advise the caviar industry on the preparation of caviar and 
to make some proposals for utilisation of the sturgeon. There 
Dr Kreuzer found 40 small fishing stations, properly equipped 
and carefully operated, where the live sturgeon is gutted and 
the roe removed and processed, in exactly one half-hour. The 
caviar is then transported to one of the two main stations 
where it is rechecked for quality, and graded. Great care is 
taken to have the caviar exactly graded. A technician, so 
accustomed to testing caviar that he can tell in which part 
of the Caspian Sea the sturgeon was caught, reopens every 
tin of caviar processed at the small stations and tastes their 
contents. The cans are then resealed and put into cold storage. 
“First grade caviar is greenish grey with grains that are large 
and firm,” said Dr Kreuzer. “Second grade caviar may range 
in colour from dark grey to black and the grains are small 
and more or less loose. Real caviar is never packed in bottles 
because the light would spoil it and turn it rancid. Caviar is 
always sealed in round, airtight tins.” 


There is alsc pressed caviar, which is not within the com- 
mercially accepted grades of caviar but is still very good and 
fresh. This is made from those roes where the membrane 
containing the eggs is broken and the eggs are a little soft. 
These roes are put into hot salt brine at 35 degrees C, and 
then into a press where the brine is squeezed out and the 
eggs broken down. The finished product, dried and salty, is 
put into barrels. Pressed caviar is not well known in the 
United States or in Europe, for most of Iran’s pressed caviar 
is exported to Russia. 


New Zealand Lamb 


New Zealand Lamb contains a great many of the valuable 
proteins and vitamins which are essential for a well balanced 
diet. The cheaper joints are as nutritious as the more expensive 
ones. In the following group of costed recipes issued by the 
New Zealand Lamb Information Bureau are four unusual and 
interesting lamb dishes. They are prepared specially for large- 
scale caterers by the Bureau's Catering Adviser. The grading 
standards established by the New Zealand Meat Producers’ 
Board enable caterers to order by a grade number and to be 
assured of uniform quality. This, together with the fact that 
New Zealand lamb is available all the year round, makes it 
possible for the caterer to offer a wide variety of dependable 
and profitable lamb dishes on his menu. In addition to offer- 
ing this costed recipe service, the Catering Advisory Service 
will be pleased to assist with any catering problems or supply 
information, recipes or cuts chart dealing with New Zealand 


lamb. The address is Williams House, Eastbourne Terrace. 
London W2 


Stuffed New Zealand Lamb and Tomato Patties 


Ingredients 100 portions 50 


Concentrated tomato soup .. 4x1 Ib cans 
New Zealand lamb seasoning % 2 oz 
Soft bread crumbs 2 tb 
Ready mixed thyme and parsiey 

stuffing 2b 
Melted dripping (retrieved dais 2 


Forequarter of New Zealand Lamb.. 20 ib 10 Ib 
2 
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Method 

1. Bone and cube the meat from the Forequarter of Lamb. 
Pass it through the fine plate of the mincer once. 

2. Blend with this ground meat the concentrated Tomato 
Soup, seasoning and bread crumbs and pass all through 
the fine plate of the mincer a second time, mix well. 
Divide the mixture into 3%-oz pieces; split each in half 
and make a round flat meat patty of each half. 
Reconstitute the ready mixed Thyme and Parsley Stuffing 
which usually requires 2 pints of boiling water to each 
1 lb of dry mix. Divide this mixture into 1l-oz pieces and 
make a round flat cake of each the same size as the meat 
patties. 

Sandwich two meat patties with a cake of stuffing and 
place this in well greased taking pans. 
Brush the tops with melted dripping and bake slowly in 
a 325 deg F oven for 1 to 1% hours. Serve with a rich 
brown gravy or tomato sauce. 

Stuffed New Zealand Lamb and Mushroom Rolls 

Ingredients 100 portions 50 

Forequarter of New Zealand lamb ... 20 Ib 10 

Concentrated mushroom soup me x 2 cans 

New Zealand lamb ipanins ive 2 | oz 

Soft bread crumbs (1) # oa | Ib 


Soft bread crumbs 2) i ind 2'b 
a mixed pestis ins ia | Ib 


| pt 

Eggs (standards) ; mm wb « . 

Frying fat (absorption rate) aap 1h Ib 

Method 

1. Bone and cube the meat from the Forequarter of Lamb. 
Pass it through the fine plate of the mincer once. 

2. Blend this ground meat with the concentrated soup, season- 
ings and bread crumbs (1) and pass all through the fine 
plate of the mincer a second time, mix well. 

Divide the mixture into I-lb pieces and ysing the slightest 
amount of flour shape each into ’a flat oblong 10in x 3in. 
Reconstitute the ready mixed Thyme and Parsley Stuffing 
which usually requires 2 pints of boiling water to each 
Ib of dry mix; divide into 54%4-oz pieces and make into a 
thin roll the same length as the oblong of meat mixture. 
Now proceed as for the making of Sausage Rolls using 
the meat as you would the pastry and the stuffing for the 
filling. Cut each roll into 5 x 2in lengths. 
Blend milk and eggs and use this with breadcrumbs (2) to 
egg and crumb the rolls. 
Fry these rolls slowly and gently in deep hot frying fat 
remembering you are dealing with raw and not cooked 
meat in the speed of cooking. 
Serve with a rich gravy or mushroom sauce. 
As cost per Cost per 
unit rises or portion will 

When basic cost per unit is Cost per falls rise or fall 

portion 

Forequarter of lamb at 2/3 Ib wae —_ 4d Ib 

Cans of soup at |/6 each a il d can 

Bread crumbs at |/- ib 

Stuffing at 2/- Ib 

Eggs at 4d each 

Milk at 6d pt 


Frying fat at | - Ib 
Seasoning say at 3d 


New Zealand Lamb and Vegetable Pie 
Ingredients 100 portions 50 
Filling 
Forequarter of New Zealand lamb ... 20 Ib 10 Ib 
flour... jin 1 Ib 
New Zealand lamb seasoning 
Sliced onions . 
Diced potatoes 
Diced carrots ... 
Diced celery 
Stock 


Crust 

Self raising flour 

Salt ke ‘ 

Shortening 

Water (good) 

Method 

1. Bone and cut meat into %-in cuktes and coat with 
seasoned flour. 

2. Blend meat with vegetables; add stock, mix and see all 
meat is free from clogging. 
Place all in well covered pans and cook in oven at 350 
deg F for 2 hours. 
Meanwhile make Pastry Crust in usual manner. Transfer 
the meat to pie dishes; allow to cool a little and then 
cover with crust and bake the pies at 350 deg F for about 
1 hour, 
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Catering in the “ Canberra ”’ 


ARRANGEMENTS IN THE NEW P & O FLAGSHIP 


THE twin-screw turbo-electric passenger liner Canberra 
(45,270 grt), built by Harland & Wolff Ltd, Belfast, for 
the round-the-world service of P & O-Orient Lines, was 
the subject of a special supplement published with THE 
SHrppING Wortp of 31 May 1961. She carries a total 
complement of about 3,200, and therefore presents special 
catering problems. Everything has had to be planned 
for economy in space and time. 

As can be seen from the accompanying drawing, the 
main galley spaces are on the same deck as the two 
passenger restaurants, the first-class dining room being 
immediately forward and the tourist-class immediately 
aft. The whole of the midships section of E Deck is set 
aside for the galley, which is 150ft long and extends the 
whole width of the ship (100ft). The fish preparing 
room, bakery and butchers’ shop are situated on the deck 
below and connected by lifts to the main kitchens. The 
confectionery shop, still room and cold pantries are all 
within the main kitchen area, 


A view of the main tourist-cicss 
galley in the ‘‘Canberra’’ 


The main section of the tourist- 
class restaurant 


Of the crew of about 960, a total of 717 are attached 
to the catering department, restaurant stewards number- 
ing 158. In the first-class dining room, which seats 334, 
there is one steward to every six passengers, while in the 
tourist-class dining room, seating 704, the ration is one to 
eight. With a full passenger list there are two sittings 
for all meals. The chef's staff numbers 114, and these 
include 21 bakers, 11 butchers, 11 storekeepers, second 
chefs, scullions and pantry men and boys. 

The two restaurants are the work of Heaton Tabb & 
Co Ltd. The chief aims in designing the first-class 
restaurant were to counteract the effect of the very large 
area of the room, together with the rather low ceiling 
height, and also to design an artificial lighting scheme 
which would be bright and cheerful and would counteract 
any feeling of oppression that the lack of portholes might 
give, the room being too low down in the ship to allow 
natural lighting to be used. To solve the first problem 
the room was broken up visually by means of raising 

a portion of the ceiling; by 
designing a sunken area to 
the centre of the floor, 
with steps down to it; and by 
using pillar-casings to form 
screen walls which would 
prevent the whole of the 
4 . room being visible from one 
aie point. Further visual dividers 
were designed in the form 
of high-backed banquette 
seating in bays on each side 


of the ship, each bay seating 


12. and forming, as it 
were, small rooms on. their 
own. 

It was considered essential 
that the bright, cheerful 
lighting required for break- 
fast and lunch should be sub- 
dued and varied in form 
for dinner. During the day 
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In the first-class restaurant the tables are laid with I.C.I. Vynide. The 
carpet, by the Carpet Manufacturing Co Ltd, is in olive and other greens 


there are bright ceiling lights, formed by clusters of glow- 
ing cylinders specially woven from glass reinforced 
plastic, and continuously along each side of the ship 
there is the effect of strong sunlight filtering through 
woven straw screens. For evening this lighting is re- 
placed by glowing lanterns in the centre of each table. 
Finishing materials for the room are mainly natural 
wood and leather and the floor is carpeted. A type of 
inlay is worked as a frieze into the wooden balustrade 
round the centre lower section of the floor and an inlaid 
relief forms the main feature on the wall behind the 
Captain’s table. 

The tourist-class dining room is believed to be the 
largest restaurant afloat. Outboard, the seating each side 
is divided by free-shaped fins covered in white Everflex. 
The bays thus formed when people are sitting prevent 
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There are 52 Hoover vacuum cleaners on board the ‘‘Canberra’’. Here 
a steward is using a Model 652 De Luxe cleaner 


one from feeling “ canteen” fed; but, as each fin is cut 
away in the centre, the vista across this vast room is not 
spoiled. The shape of the room is dramatised at night by 
the white ceiling which describes a parabolic curve almost 
to the outer edges, where there is a margin of darkness. 
The centre ceiling is brightly lit white glass fibre. There 
is a two-way control on the lighting so that it is possible 
to make it softer for dining at night. The walls are of 
irridescent greeny-gold glass fibre, that changes as you 
move; the floor is dark blue, and the leather upholstered 
bent plywood furniture is in dark blue, and khaki green, 
and the wood used for this furniture is M’ninga. 

The standard of crew accommodation on board the 
Canberra is of the highest order. Officers are accommo- 
dated within the streamlined superstructure. Petty offi- 
cers, leading hands and ratings are berthed forward on 
C and G decks. Each crew cabin is provided with a 
point for personal radios and electric razors, and, in 
addition, a point for the ship’s built-in radio system 
which gives a choice of two programmes. Ample mess 
and recreation facilities have been provided; all rooms are 
fitted with acoustic ceilings. Provision has been made 
for the holding of religious services for the several 
denominations carried. All crew accommodation is 
fully air-conditioned; the diffusing grill which is a central 
feature in the flush deckhead of each cabin also incor- 
porates a loudspeaker and a sprinkler system. 


These photographs illustrate an unusual plywood handrail designed by John Wright. It eliminates the unsightly metal brackets usually associated with 
handrails: by virtue of its size and shape it affords some protection to the bulkheads: being wood, it has aesthetic appeal and, with cut outs exposing 
the back panel, which is painted a different colour for each of the three parts of the liner which the handrail serves, it acts as a guide to location. The 
handrail was fabricated by Coventry Timber Bending Co Ltd under the direction of Fredk. Sage & Co Ltd (who were responsible for its manufacture and 
installation) from thirteen |.5-mm veneers bonded with Cascamité ‘One Shot’’ Resin glue and bent to a ‘U’ shape in a radio frequency heated hydraulic 


press. Manufactured in 8ft sections, the total length of the handrail is over 2,400ft 
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KEY 


Stainless steel dresser 
Cold press 

Electric hot press 
Fyna reel oven 


Eight-oven Carron electric 
range 


Ten-oven Carron electric range 
Bain marie 

Ice cube making machine 
Electric hotplate 

Electric pastry roller 
Marble slab 

Portable bread trolleys 
Cold cupboard 

Still’s coffee apparatus 
Stainless steel sinks 
Electric fish fryer 

Ajax steam-heated ham cooker 
Steam-jacketed boiling pans 
Hobart gravity feed slicer 
Three-tier rack 

Electric salamander 

Steam oven 

Hobart dishwasher 
Calorifier (under) 

Glass washing machine 
“*Fina’’ loaf slicer 

Wine cooling cupboard 


Beer and mineral locker 
(cooled) 


Tray racks 
Stores conveyor 


Bread buttering and slicing 
machine 


Ice cube making machine 
Turmix infra grill 

Mixer 

Electric heated boiling table 
Sparred rack for potato storage 
Lager beer equipment 

Potato peelers 

Slop chute 





Supplement to Suir Stores & Caterinc, October 1961 





















































































































































] i i I 1 I Bh I 39 oe. ae oe T i T T v8 
& ae SILVER |t-pot ie maps! ep. ee © © ©]; 
| | LOCKER = Va STORES in | 
‘ 28 fie 1 CROCKERY \ || ENTRANCE =e ci 

qo & GLASS | <2 15-F] 

& 5 OY lobe] LOCKER |30 — 28 te ds 
= Aer a te, 5 
ie me + \/| TOURIST |cL.SGULLERY I \ ; =196] 4 

TouristT)\) LIFT F= hi | LIFT | LIFT F& | 
LY ‘crass 1 A Wie 

REST. BAR | ps ce U8 fie tt 








i 
iy 





































































































































































































TOURIST CL. COLD 
PANTRY & CHEF’S 


























LASS 


Mg 








2 





4 





Ss 




































































































































FOOD PRER ROOM SOS 1 
LIFT - ; \ ‘i LIFT CHEFS 
NSS Sipe MRE, Ze i \ || LIFT OFFICE] 4[ 
4(\TOUR CL. SCULLER oe a 
STORES Si 123) 254 cRockeRY || 99 | 125 
LOADING 23 & GLASS |) | STORES = a 
SPACE LOCKER ENTRANCE MY 95 
sitver |1 2h , ly \| a 4% 
LOCKER |p ete yy g 
J | l J I ee Lo I ht l | F 








\ 


99 


General arrangement of the main galleys and catering service: 
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services of the P & O-Orient Lines ‘‘Canberra"’ 





KEY 


| Stainless steel dresser 

2 Cold press 

3 Electric hot press 

4 Fyna reel oven 

5 Eight-oven Carron electric 

range 

6 Ten-oven Carron electric range 
7 Bain marie 

8 Ice cube making machine 

9 Electric hotplate 

10 Electric pastry roller 

I! Marble slab 

12 Portable bread trolleys 

13 Cold cupboard 

14 Still’s coffee apparatus 

15 Stainless steel sinks 

16 Electric fish fryer 

17 Ajax steam-heated ham cooker 
18 Steam-jacketed boiling pans 
19 Hobart gravity feed slicer 
20 Three-tier rack 
21 Electric salamander 
22 Steam oven 

23 Hobart dishwasher 

24 Calorifier (under) 

25 Glass washing machine 

26 ‘*Fina’’ loaf slicer 

27 Wine cooling cupboard 


28 Beer and mineral locker 
(cooled) 


29 Tray racks 
30 Stores conveyor 


3! Bread buttering and slicing 
machine 


32 Ice cube making machine 

33 Turmix infra grii! 

34 Mixer 

35 Electric heated boiling table 
36 Sparred rack for potato storage 
37 Lager beer equipment 

38 Potato peelers 

39 Slop chute 
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COPING WITH PAPER WORK 


To cope with the paper work on board the owners have installed a 

Gestetner duplicator. John Barnett of Gestetner Supply Department 

explains a point to Mr N. B. Cox (Senior Assistant Purser) and Miss M. 
Hughson (Junior Woman Assistant Purser) 


The principal sub-contractor for the supply of kitchen 
equipment was the Carron Company. Carron equipment 
in the tourist-class galley includes a 10-oven range mea- 
suring 15ft 1 in by 10in by 3ft high. Stainless steel drop- 
down doors to the ovens have spring arrangements to 
ensure smooth operation, and all rails and pillars are of 
stainless steel. There are also two Carron electric hot 
presses, each measuring 38ft by 3 ft 6in by 3ft high, as 
well as a smaller one; two batteries of twin electric 
salamanders; two electric fish fryers, six steam-heated 
stockpots of 20-gallons capacity and two 65-gallons steam- 
jacketed boiling pans etc. Similar equipment was sup- 
plied by the Carron Company for the first-class kitchen 
area. 

Other equipment includes six Pedigree reel ovens manu- 
factured by G. & R. Gilbert Ltd, who also supplied a 
universal-type moulding machine, a Pedigree dough 
divider, a Major moulder, a combination roll and bun 
divider, an electric bench-type model bread slicer, and 
a specially designed elevating conveyor. Artofex Engi- 
neering Works Ltd supplied a dough mixer and a tem- 
pering and measuring tank in stainless steel. 


IN THE STILL ROOM 


7,000 Ib of Kenco coffee was taken on board for the ‘‘Canberra’s’’ 

maiden voyage. For the cona-made coffee in the restaurant 4-oz packs 

are provided to ensure a consistent standard of fresh coffee. Each pack 

is opened individually, for each brew. No coffee is left lying about in 

paper bags, to go stale. For bulk brewing, special 5-gallon units are 
provided 
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No fewer than 60 items of equipment were supplied 
by the Hobart Manufacturing Co Ltd, including six 
fully-automatic and 18 semi-automatic dishwashers, 17 
glass washers and five gravity feed slicers. The latest 
type of Calomax patent boilers werz selected to provide 
a constant supply of boiling water on demand through- 
out the ship in pantries, for cabin, saloon and deck 
service, with similar arrangements to serve messroom and 
galleys. Altogether seven sets of W. M. Still tea brewing 
machines and three sets of coffee making machines have 
been installed in various parts of the ship. These have 
insulated boiler cabinets specially designed for the 
Canberra. 


Tableware Design 


Geo. L. Ashworth & Bros. Ltd have been the principal sup- 
pliers of tableware to the P & O Line. For the new Canberra 
Lady Casson designed an entirely new range of shapes, and a 
most distinctive decor. The most striking feature about the 
shapes is their obvious usefulness. They are all made to serve 
their specific functions fully. The problems of stability, storage, 
convenience in use, and strength have been considered in 
relation to the requirements of manufacture and visual appeal. 
Moreover, because of this careful emphasis on visual attrac- 


Lady Casson’s crockery design 


tion as well as practical requirements the clumsiness typical 
of so much hotel and shipping crockery has been avoided. 

Lady Casson’s design is planned to set off the beauty of 
the shapes and the material, to create a satisfactory ensemble 
when set out with cutlery and glass, and to enchant the eye. 
We are led into an endless and intricate maze which forms 
a uniform wide gunmetal grey border extending over the 
shoulder and verge of the dinner plates. At the edge, and in 
the centre, there are effective areas of undecorated ware. The 
proportions have been carefully considered so that fine body 
and glaze (an attractive creamy white) on the one hand, and 
abstract decor on the other, mutually set each other off. Lady 
Casson has modified this arrangement of pattern on hollow 
ware pieces with calculated effect, using wide bands of pattern 
on the straight-sided pieces and centre medallions on the 
circular bowls and dishes—a change of emphasis which is 
visually satisfying. The children’s mugs are printed in three 
colours, maroon, gosling green and gunmetal grey so that 
each youthful traveller may have the colour of his or her own 
choice. The ashtrays again break away from the pattern, and 
are self-coloured in grey to match the table services, 


New Design of Deck Chair 


The Cormorant folding chair, designed by Ernest Race, and 
winner of a Design Centre Award for 1961, is extensively 
featured on the decks and in the crew’s quarters of the 
Canberra. An order for 930 of the chairs was supplied. The 
Cormorant was designed and developed in 1959 and more than 
700 were supplied to the Oriana. The chair was designed from 
the outset with special consideration for the effects on wood 
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Cormorant folding deck chairs 


of exposure to sea spray and tropiccal sun. In development 
tests it was found that timber stains badly at points in contact 
with metal in marine conditions. To prevent this the brass 
pins that form the hinges were run in flanged nylon bushes 
to prevent any direct contact between brass and_ timber. 

The Tripos chair and footstool, also made by Ernest 
Race Ltd, is also extensively featured in the Canberra. Sixty 
of these chairs and footstools, together with 120 additional 
sets of loose covers, have been placed in the first-class enclosed 
decks. The main frames are of square section steel tubing 
finished with an entirely new fused nylon process. Seats, back- 
frame and arms are in afrormosia treated with a modern resin 
finish and the upholstery filler employed is Aeropreen flame- 
retardant polyether foam. This material not only reduces the 
risk of fire spreading from accidentally dropped cigarettes and 
live matches, but is unaffected by extremes of heat and cold 
and humid climatic conditions. The chair is fitted with a new 
action allowing it to te simply adjusted to upright or reclining 
positions and the loose cushions are effectively secured by 
dowel rods slotted in the fabric and clipped to the underside 
of the frame. This device prevents the cushions from slipping 
in use, yet allows them to be rapidly removed. 


Central Cleaning System 
Passenger ships are sometimes fitted with powerful suction 
equipment to handle the massive task of boiler cleaning- 


an essential contribution to fuel efficiency and passenger con- 
venience. The Canberra goes a stage further. A central vacuum 


Cleaning with the BVC Vacuumation system 
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Tripos chair and footstool 


plant in the boiler room not only cleans the boilers, but 
operates 5,000ft of hidden pipework, from which more than 
100 outlets silently clean the public areas throughout the ship 
while passengers sleep. The system covers the observation 
lounge, cinema, cafes, restaurants, hairdressing salons, children’s 
playrooms and companionways in both classes. Ten operators 
can work simultaneously, each having up to S50ft of hose which 
can reach all the carpet, upholstery and decorative features in 
the public rooms and adjoining areas. The dust is sucked 
directly into a central collector and discharged overboard while 
the vessel is at sea. 

The pipework was built in by Shaw Petrie Ltd during con- 
struction and is completely concealed behind walls and ceil- 
ing panels. The position of the hose points was carefully 
worked out by the designers, so as to locate them where they 
are both practical and unobtrusive, a special consideration 
which called for some skilful work by the engineers. The 
“vacuumation” plant was made by the British Vacuum Cleaner 
& Engineering Co Ltd, whose founder H. Cecil Booth invented 
the world’s first vacuum cleaner 60 years ago. 


Custom-made Glass 


Too many architects and interior designers ignore glass 
design when they are planning hotels, ships, restaurants and 
so on. They rely on standardised machine-made glass that 
can be seen anywhere and everywhere. But they often go to 
great trouble to have carpets, fabrics and furniture made to 
specific individual designs. “Yet handmade glass”, says Ronald 
Stennett-Willson, joint managing director of J. Wuidart & 
Co Ltd, “shaped in an original design, need cost little more 
than mass produced glass. Special glass for special places is 
still the exception, not the rule.” Among recent exceptions are 
designs by Mr Stennett-Willson for the Canberra, for which 
he has designed wine glasses, tumblers, oil and vinegar bottles, 
celery holders, vases (these won a Design Centre Award in 
1960) and ashtrays. 


Pickle jar and oil and vinegar set supplied by J. Wuidart & Co Ltd for 
the “‘Canberra”’ 
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Production of Cherry Heering 


NEW CHERRY ORCHARD DISTILLERY AT DALBY 


WHEN Peter F. Heering started to sell his cherry brandy 
in his cellar shop in Copenhagen in 1818, he hardly 
realised that Cherry Heering would later be sold all over 
the world and become known in every country. When 
he moved into the old mansion at Christianshavn in 1838 
he probably did not realise either that in 1961 Cherry 
Heering would be produced in two distilleries, both work- 
ing at their full capacity all year round to satisfy the 
ever increasing demand. 

Son has succeeded father and the fifth generation is 
now taking an active part in the management of the firm. 
In 1914 and 1927 the old mansion in Copenhagen— 
erected in 1785—was expanded and new additions were 
added in such a way that you can hardly notice the 
difference between old and new when you visit the 
distillery. 

Due to the enormous rise in sales after the war, it 
soon became evident that the old property in Copenhagen 
would prove insufficient for production and offices, and 
in 1947 the first step was taken to erect the Dalby 
Orchard Distillery, which was finally completed this 
summer. Already in 1944 the Heerings had acquired the 
property near the village of Dalby, 35 miles south of 
Copenhagen, in the heart of the Danish cherry district. 
At that time, it was solely a question of establishing a 
new cherry orchard as part of the firm’s endeavours to 
produce more cherries. On this property the first pro- 
duction building was erected in 1947, and since then a 
rapid development has taken place, so that today a total 
of eight large production buildings and a completely new 
bottling plant constitute the Heering Orchard Distillery. 


30,000 Bottles a Day 


The cherry trees of the orchard, the undulating country- 
side, the green lawns and the brilliantly coloured flowers 
bind the characteristic buildings together, and make them 
part of the south-east Zealand landscape. Behind the 
friendly white walls and in the deep cellars the large oak 
casks, the impressing white tanks and a rational bottling 
and dispatching system are hidden. A daily bottling 
capacity of 30,000 bottles, an annual turnover of about 
4,000,000 bottles and a storage capacity corresponding to 
about three to four years’ consumption (12-15 million 
bottles) are figures which illustrate the development which 
has taken place. 

In their efforts to procure 
sufficient quantities of cher- 
ries, Peter F. Heering have 
themselves since the early 
1940s planted about 150,000 
cherry trees—partly in their 
own orchards, partly in 
orchards with which a co- 
operation on the basis of 
long-term contracts has been 
established. It goes without 
saying that it is a question of 
considerable quantities which 
are contributory to the pro- 
duction of Peter F. Heering, 
and in good harvest years 


An aerial view of the Cherry 
Heering distillery and orchards at 
Dalby 


Some of the picturesque carved oak casks in the new buildings at Dalby 


the company approaches close to 1,000 tons of cherries. 

The total area of the company’s orchard at Dalby 
now comprises about 50 acres and the orchard distillery 
is surrounded by 10,000 cherry trees. A special problem 
is the fight against starlings which in the worst years have 
destroyed about one-fifth of the cherry crop. Up to a 
few years ago it seemed that most of the efforts to keep 
the starlings away were not proving successful, but then, 
in close cooperation with scientists, it was discovered that 
the starling used a special shriek, if in danger, to warn 
the other starlings in the flock. Consequently, a starling 
was caught, such a shriek was put on tape and today the 
cherry orchards are covered by a system of loudspeakers 
which will send out the warning shrieks of a starling, as 
soon as a flock of starlings is approaching. So far this 
system has proved very efficient, and the starling problem 
has been nearly completely eliminated. 


\ Quality of Cherries 


During the season about 150 pickers are employed in 
the firm’s own orchards and the harvest usually lasts for 
about ten days. One of the explanations for the remark- 
able quality of the cherries employed in Cherry Heering, 
is the fact that they ripen very late due to the rather 





Supplement to THe SuippInc Wor_p 


Mr Peter Heering (left) with Mr R. W. Nicolson, chairman of H. Parrot 
& Co (London) Ltd, distributors of Cherry Heering products. Behind them 
are their respective sons, Peter and Paul 


cool climate in Denmark-—therefore they have a longer 
time to accumulate the bitter-sweet flavour so essential 
for the product. 

With the addition of the new product Kahlua, the Dalby 
distillery has become a still more important part of the 
firm and at present this Mexican coffee liqueur is being 
introduced all over Europe. Sales efforts will gradually 
be expanded to the rest of the world where the firm of 
Peter F. Heering holds the sole rights with the exception 
of Mexico, the United States and Canada. 

The delicious flavour of coffee is now blending itself 
with the old accustomed smell of cherries, and everybody 
is taking the greatest interest in the production of Kahlua, 
which is based entirely upon imported Mexican coffee 
beans, and the old original formula. 

But the liqueurs are not the only interests of the 
Heerings. The Cherry Heering line is showing the Danish 
flag all over the world, and the Christel Heering and 
Mille Heering, with their Cherry Heering-red hulls, repre- 
sent a revival of the old family tradition, best expressed 
in the family crest by the words ‘Trade and Navigation”. 





Dunlopillo Export Department has received an order for 
over 1,100 mattresses and long-length seating to be fitted in 
the new 20,000-grt Portuguese liner Principe Perfeito, flag- 
ship of the Cia. Nacional De Navegacao, Lisbon, and built 
by Swan Hunter & Wigham Richardson, Newcastle upon Tyne. 
This is only one of several recent export shipping orders ob- 
tained by Dunlopillo; others include mattresses and pillows for 
the Almeirim and Ambrizete, both Portuguese vessels, and 
also mattresses and bolsters for ten ships under construction 
for the Black Star Line 


The Riverdale (U.K.) & Company division of United Mer- 
chants & Manufacturers (U.K.) Ltd have appointed Mr A. H. 
Steabben to head their newly-formed contracts department. 
In his new appointment Mr Steabben will be responsible for 
the marketing of all the Riverdale fabrics in the contracts 
field. These fabrics include the “Uniglass” range of 100 per 
cent glass fibre curtaining and ready-to-hang curtains which 
are now available in a wide range of designs and colours. 
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HERE AND TFRERE 


The Speciality Department of T. Wall & Sons (Ice Cream) 
Ltd is now producing a large range of special flavours of Dairy 
Ice Cream and Sortet, in half-gallon cans. The Dairy Ice 
Cream flavours available are Pistachio, Maraschino Cherry, 
Peach, Pineapple Chunk, Ginger, Praline, Tangerine and Tutti 
Frutti, as well as any liqueur flavour to order. Sorbets are 
available in Lemon (made with fresh lemons), Lime, Orange 
or Melon and Ginger. 

Timber and fittings from the Cunard liner Britannic, now 
being broken up, have been used to build an up-to-date milk 
bar, appropriately named “Britannic Cabin”, at Dunfermline. 
A mirror which came out of a state room in the Britannic 
covers almost the whole of one wall. 

A pioneer force of 148,800 fruit-filled turnovers which have 
travelled on the sea route from Copenhagen to Los Angeles 
have opened up new opportunities in the U.S.A. for the highly 
perishable delicacies of Europe. The 20 tons of Danish pastries 
sailed in the deep-freeze holds of the Swedish motorship Los 
Angeles to the order of local baker Charles M. Mathewson. 
After bringing in some pilot pastries last year, there was such 
a demand from customers, most of whom had: never sampled 
Danish cakes before, that he intends to supply the whole 
Southern California area with authentic European bakery 
products. 

Special recessed dispensers for Kleenex tissues are now 
available for hotel use. Method of fitting a dispenser is to 
countersink it so that the highly polished front face is flush 
with the wall. A supply of Kleenex in bedrooms and bath- 
rooms is a hallmark of service guests readily appreciate. The 
tissues have many uses, including blotting lipstick, carrying out 
repairs to make-up, wiping razors and blades after use. For 
managements provision of this service means lower laundry 
bills and less damage to textile towels. 

When passengers were served recently on the outward-bound 
American Export Lines’ Constitution, they were able to order 
fresh asparagus and strawberries picked the day before in 
California or Dungeness crabs plucked fresh from the Pacific. 
Cornelius Crimmins, manager of services for the shipping com- 
pany, said the line was participating with Trans World Air- 
lines in food delivery service the airline has developed. 


Seen at an evening meeting on ‘‘Quick-Freezemanship’’ held by the 

London branch of the Hote! & Catering Institute are (left to right) 

Mr K. J. B. Webb, morketing director of Birds Eye and Smethursts, 

Mr R. W. Reading, catering supervisor for Royal Mail Lines, Mr N. S. P. 

Rowe, purchasing office of the Port Line and Mr Alan Oakley, of Oakley 
& Watling Ltd 


Piped sugar flowers for table decoration are the subject 
of a coloured brochure produced by Ch. Goldrei, Foucard & 
Son Ltd, 63-69 Llewellyn Street, London SE16 

The Italian Hoover Company has obtained the exclusive 
rights to supply electric cleaners to the new Italian liner 
Leonardo da Vinci. A total of some 20 British-made Hoover 
cleaners have so far been supplied to the ship. 
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Accelerated Freeze Drying of Food 


OPENING OF NEW FOOD PLANT IN IRELAND 


THE opening of the Irish Sugar Company’s accelerated 
freeze drying plant at Mallow, Eire, represents the first 
full-scale commercial venture to produce and market a 
wide variety of foods processed by this entirely new pre- 
servation technique. This £250,000 factory has been built 
by the South Marston Works of Vickers-Armstrongs Ltd, 
whose engineers have developed the commercial appli- 
cation of the system, based on many years of research 
conducted by the British Ministry of Agriculture’s Re- 
search Centre at Aberdeen. 

Almost any food, cooked or uncooked, animal or vege- 
table, can be preserved by this new process and stays 
fresh for years without the need for bottles, cans or 
refrigerators. Because the food is dried in a high vacuum, 
the vapour which is released takes nothing away with it, 
unlike old-fashioned dehydration methods. The finished 
food retains its fresh appearance, and colours remain 
natural without the need for chemical colouring agents. 
The food can be reconstituted almost immediately by 
immersion in water, and the result is virtually indistin- 
guishable, when prepared for the table, from fresh food. 

A decisive factor in the acceptability of A.F.D. food 
will undoubtedly be its lack of weight, often less than 
one-sixth of the original, and its ease of storage. Alter- 
native methods of food preservation suffer from inherent 
disadvantages which are marked when _ long-distance 
transport or indefinite storage periods are involved. The 
deep freeze method is further complicated by the need 
for refrigerating equipment throughout the whole of the 
distributing and selling cycle. Accelerated Freeze Drying, 


with its uncomplicated transport and storage requirements, 
bears none of these expensive disadvantages. 


Commercial?Application of Freeze Drying 


Dehydration has long been used as a means of preserv- 
ing food, but it is in more recent times that the process 
of freeze-drying has become recognised as the most attrac- 
tive method of dehydrating food. In contrast with other 
dehydrated foods which require long periods of soaking 
in water to reconstitute them, freeze dried foods recon- 
stitute rapidly in a few minutes to a condition closely 
resembling fresh food. Some foods are freeze dried raw 
in the form of large instantly recognisable pieces, e.g., 
beef and fish steaks, or, for convenience, are pre-cooked 
so that they can be consumed immediately after recon- 
stitution. It is possible to pack a complete meal of freeze- 
dried pre-cooked foods. 


Although freeze dried foods have these distinct advan- 
tages over hot air and vacuum dried foods, the high 
capital and running costs of freeze drying equipment and 
the long drying times required using existing techniques, 
caused this method of dehydration to be regarded as 
commercially uneconomic. However, recently developed 
techniques that increase the rate of transfer of heat of 
sublimation to the food have reduced drying times to 
an acceptable level, and, as a result, the possible com- 
mercial application of freeze drying to the preservation 
of food has aroused considerable interest in the food 
industry. 





So many 
people 

are saying 
Melini 
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MELINI 


Martini & Rossi Ltd., Martini House, Great West Rd., Brentford, Middx, 





Supplement to THe SuipPpInG Wor_p 


General view of the Vickers-Armstrongs freeze drying food processing 
installation 


Drying by Sublimation 


Preservation by dehydration ideally requires the com- 
plete removal of water in the form of vapour, without 
otherwise affecting the food either structurally or 
chemically. Vapour can be removed either by evapora- 
tion from the liquid phase (water) or by sublimation from 
the solid phase (ice). 

In hot air or vacuum drying, water containing soluble 
salts moves continuously to the food surface where it 
evaporates, leaving a residue of salts on the surface. This 
continuous migration of water and saits causes extensive 
protein denaturation, shrinkage due to surface tension 
and the formation of a hard skin on the surface which 
impedes further drying and subsequent reconstitution. 
It is evident that drying by evaporation does not meet 
the ideal requirement. 

If the food is frozen and then dried by sublimation, 
i.e., by converting the ice in the food directly to water 
vapour without passing through the liquid phase, then 
the ideal requirement is almost fully realised. The reason 
for this is that once the food is frozen it is already vir- 
tually dry since no liquid phase is present, and if the ice 
is then removed by sublimation from the solid phase, the 
structure and the spatial distribution of salts and other 
components in the dried food are the same as in the 
original frozen food. The effects of migration are elimi- 
nated because vapour cannot carry salts away from the 
ice surface nor can it produce shrinkage of the tissues. 
The initial freezing and subsequent sublimation pro- 
cesses are carried out with the minimum of structural 
and heat, damage to the food and its quality after re- 
constitution is almost identical to that of the fresh food. 

Although ice can sublime at atmospheric pressure under 
suitable conditions, a much higher rate of sublimation is 
achieved by processing the frozen food in a vacuum 
cabinet continuously evacuated to a total absolute pres- 
sure less than the vapour pressure of the ice in the food, 
supplying adequate latent heat of sublimation to the ice 
and providing an efficient means of condensing or ex- 
tracting the liberated vapour. These are the essential 
features of a freeze drying system. 


Foods Suitable for Accelerated Freeze Drying 


(1) Animal and fish products 


Beef b e .. Raw steaks, raw minced, sliced 
cooked, raw cubes. 

Chicken . Cooked flaked. 

Pork rs e .. Raw steaks, raw chops, minced 
cooked, chunks cooked. 

Veal i y .. Minced cooked. 


(2) 


Egg 


Cod 


Halibut 
Salmon 
Herring Roe 
Scampi 


Vegetables 


Potatoes 
Carrots 
Cabbage 
Peas ; 
Beans—broad 
Beans—green 
Cauliflower 
Beetroot 
Asparagus 
Onions 

Leeks 
Mushrooms 


Mixed Vegetables 


(3) Fruit 


Apples 
Apricots 
Bananas 

Black Currants 


Greengages 
Plums 
Raspberries 
Strawberries 
Fruit Juices 
Fruit Pulps 
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Minced cooked. 

Raw—yolk & white beaten 
together. 

Raw—yolk & white separated. 
Raw steaks with bone, or 
boneless; flaked cooked. 

Raw steaks. 

Raw steaks. 

Raw. 

Raw; poached. 


Scalded, chipped, sliced. 
Scalded, sliced, diced, stripped. 
Scalded, shredded. 
Scalded. 

Scalded. 

Scalded, crosscut. 
Scalded. 

Cooked, sliced. 

Scalded. 

Raw, sliced. 

Raw, chopped. 

Raw. 

Raw. 


Raw, diced or sliced. 
Raw, halved. 

Raw, sliced. 

Raw, abraded after pre-freez- 
ing. 

Raw, halved. 

Raw, halved. 

Raw, whole. 

Raw, husked and halved. 
Pre-frozen slabs. 
Pre-frozen slabs. 


(4) Cooked Dishes 
Meat & Vegetable Stew . . } 
Spaghetti & Tomato Sauce | All frozen and cut into slabs 
Sago Pudding .. { before drying. 
Rice Pudding — 





ELECTRONIC DEFROSTING 


AN entirely new electronic defrosting installation—the first 
of its kind in the world—has been designed and built by the 
Process Heating Divison of Pye Ltd, Cambridge, and installed 
at the Grimsby fish factory of the Ross trawler-fishing and 
frozen food group, With the new equipment slabs of deep- 
frozen fish at a temperature of down to minus 30 deg F pass, 
on a conveyor belt, through a tunnel-oven which contains a 
radio-frequency field. This field causes molecular agitation 
in the fish, melting it right through so quickly that, for 
example, a ton can be brought from its cold storage tempera- 
ture to melting point in one hour. Deep-frozen fish which until 
now has had to be thawed by warm air, warm water, or other 
means for at least 24 hours and in some cases several days, 
can now be unfrozen ready for use in about 15 minutes. 

The equipment is the result of several years’ work at the 
Torry Research Station of the Department of Scientific & 
Industrial Research, and intense further development by the 
Pye Process Heating Division in close cooperation with the 
Ross Group. 





Vitafoam Ltd, who have supplied furnishings to the Windsor 
Castle and other British ships, announce that their contracts 
division has established a London office at their Hanover 
Square showroom, 12a St George Street, WI. Mr Peter V. 
Crofts is in charge. Vitafoam produce latex foam mattresses 
with matching divans as well as pillows in three sizes. Vitafoam 
are now fulfilling a contract for 67,000 special mattresses for 
the Army and the RAF, the largest single mattress order ever 
placed in Great Britain. Vitesta Ltd, Vitafoam’s glass fibre pro- 
duction service, can be used to make chairs and other glass 
fibre mouldings to special designs for contract work. 
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SOME NEW LINES 
Rechargeable Battery 


A new idea for users of torches and similar battery-powered 
instruments is being marketed. It is a small, cartridge-type 
battery which is capable of being recharged time and time 
again. Called the Chilton Permabeam, it eliminates the use 
of conventional dry-cell batteries. The Permabeam—a single, 
compact unit about 4%in long and 14%in in diameter—is the 
same size as two standard U2 batteries. Basically it is a blue- 
coloured durable plastic case which contains a series of re- 
chargeable nickel cadmium button-type cells, being equipped 
with normal battery contacts and two-pin plug for recharging. 
Primary advantage of the Permabeam is its ability to be re- 
charged time and time again. It is simply plugged into an 
AC mains socket (110-240 v) and left to recharge overnight 
or during some convenient off-duty period. It has a guaran- 
teed long life. It will not deteriorate or corrode; stores in- 
definitely; and is completely shockproof. Other advantages 
include negligible cost of recharge, simple recharging and 
service. The standard model is 2.5 volts, priced 29s 6d. Other 
models are rated at 3.5, 5 and 6 volts. 


Power Tools 


A new blade for jig saws, which cuts sideways along the 
base of a wall, has been introduced by Stanley Works (G.B.) 
Ltd., Rutland Road, Sheffield 3. This blade, for use with the 
Stanley Sabre saw, cuts parallel to and only %in away from 
the base of a wall. In addition, by adjusting the base of the 


saw and fitting a special flush cutting blade, a cut right up 
to a wall can be obtained. This means that such jobs as re- 
moving a section of floorboard, using only the Sabre saw, 
can be easily tackled. The Sabre saw can also do the work 
of a rip or crosscut saw, band saw, keyhole saw, hack and 
jig saw and can also be inverted in a vice and used as a fret 
saw because of its parallel sides. Other features of this saw 
are the built-in blower which keeps the working area clear of 
chips and the wide selection of blades available for cutting 
anything from wood to mild steel. It is light and comfortable 
to handle and blade changing is a simple process, as only one 
screw, which holds the blade firmly in place, has to be re- 
moved. Saw prices are £25 (heavy duty) and £29 (extra heavy 
duty). The new side-cutting blade and flush cutting blade cost 
9s 8d each. 


Spirit Duplicator 


The new RENA Model “A” is a flatbed duplicator with a 
new and novel feature. It is provided with 35 retractable 
studs $/32in in diameter running vertically along each side of 
the bed of the machine on to which a master with correspond- 
ing punched holes is placed for reproduction. After taking 
the required number of copies from a master of up to fool- 
scap size, the master thus punched can be filed in a multi-ring 
binder and preserved for future use. Subsequently, various 
strips from one or more masters bearing one or more lines 
of the required information and/or data can be taken and 
assembled together on this machine by simply slipping them 
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on to the studs in the desired order for reproduction. This 
makes the RENA Model “A” invaluable for various appli- 
cations requiring occasional recasting, addition, deletion and/or 
alteration of the master to be copied. No stencils, no ink and 
no absorbent papers are required. Copies are dry and abso- 
lutely non-smudgy. Up to 300 copies may be obtained from 
one master. Copies can be produced in one to seven colours 
in one operation. The price of this machine is £75 and it is 
being distributed throughout the United Kingdom and North- 
ern Ireland by E. G. Solomon, 44 Worship Street, London EC2. 


Adhesive 


A new adhesive, Evo-Stik ‘Impact’ Adhesive 633, consisting 
of a one-part rubber/resin formula, has been developed by the 
Industrial Adhesives Division of Evode Ltd, Stafford, to pro- 
vide a strong resilient bond when joining polyurethane or 
polyether foam to materials such as fabric, wood, metal etc, 
without affecting the microcellular structure of the foam. The 
adhesive provides a strong, efficient bond for microcellular 
foam to itself without causing any hardening effect at the 
joint. This property is particularly useful to the soft uphol- 
stery industry and other manufacturers using foam plastics 
as soft padding material. It is water and oil proof, and resist- 
ant to high temperatures. One gallon is sufficient to bond 
about 15 square yards of foam, allowing to coat both sur- 
faces. The price is 29s 3d a gallon in quantity. 


Drawings Storage Cabinet 


Specially designed to store the large-size antiquarian draw- 
ing ‘in the flat,’ a 44-in high sheet metal cabinet holding 30 
one-inch shallow trays has been produced by James H. Randall 
& Son Ltd, Paddington Green Works, London W2. With 
each tray capable of filing 50 drawings, these steel trays, with 
radiused handles, slide freely on non-mechanical runners. The 
base of the trays is swaged to give additional strength. The 
rear-most portion is cased-in ‘envelope-pattern,’ to protect 
the contents and prevent loss of drawings down the back 
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of the cabinet. Finger holes have been punched in the base 
of the front corners of each tray, easing the handling of 
drawings. Speedy location is ensured by reference slip holders 
on the front of the trays. Attractively finished in duo-grey, 
this new metal cabinet takes up a floor space of 55in < 35%4in, 
with a height of 44in. Price £146 13s 7d ex works. 


Non-abrasive Cleaning Cream 


A remarkable product, Silky, now available generally, pro- 
vides an effective and economical answer to many shipboard 
cleaning problems. Silky is a non-abrasive cleaning cream 
which is free from caustic acid, bleach or other dangerous 
ingredients. Applied sparingly with a damp cloth or squeegee 
and wiped off with another, it removes in this simple operation 
the most stubborn grime and soiling. On polished surfaces, a 
rub with a duster when the surface is dry restores the original 
sheen. With a disinfectant strength equal to that of 7 per cent 
carbolic acid, Silky leaves the surface clinically as well as 
visually clean. As only sufficient water to dampen the cloth 
is required, there is no mess. For the same reason, Silky- 
cleaning is safe near electrical wiring or appliances. It may be 
used on all exterior or interior painted surfaces, on varnish, 
cellulose, chromium, stainless steel, enamel, glass, Perspex 
(it has useful anti-static properties), tiles, terrazzo, marble, 
vitrolite, mosaic, rubberised floors, linoleum etc. Extremely 
economical in use, a gallon of Silky is sufficient to clean down 
over 2,000 square yards of paintwork. The manufacturers are 
Silky & Co, Morley, Leeds. The standard 3-gallon pack costs 
£4 18s 6d, with reductions for quantity. 


Ash Tray 


A certain fire-deterrent is the G.T.E. Tipper Ash Bowl, 
marketed by General Trade Equipment Ltd, 82/90 Seymour 
Place, London WI. This incorporates what is a unique fire- 
safety device—the safety tipper, an attachment which disposes 
of cigarette ends by tipping them, as soon as they burn down 
to the thermostatic coil spring, into the centre of its capacious 
bowl, where a miniature trap door opens and immediately 


Tipper ash bow! (left) and flameproof inspection lamp 


seals them inside. Available in an attractive range of colours, 
the smooth ‘easy-to-clean china bowl case has removable black 
china fluted top which, while in use, by means of the trap 
door, hygienically covers the fallen ash and used cigarette 
stumps. “The tipper on to which the cigarette is placed tilts 
up as soon as the stump has burnt down, so that it slides 
down to the middle of the bowl. Here its weight immediately 
releases the trap door which receives it inside and at once 
seals therein both the fumes and the still-burning ash. The 
price of the ash bowl is 15s. 


Flameproof Inspection Lamp 


The flameproof hand inspection lamp (illustrated) manufac- 
tured by J. M. Hargreave of West Molesey achieves a major 
advance in flameproof lighting. It is the only inspection lamp 
of its kind to obtain a “Buxton” certificate for use in atmo- 
spheres of Groups II and Illa gases. Its overall length is 
184in, diameter 2'4in, and it weighs less than 3 lb. Thus with 
the high light output from its 8-watts fluorescent tube and by 
virtue of its compactness it is suitable as a background safety 
light and also as an unobtrusive on-the-spot working light. 
The accompanying ballast unit can be also flameproof or not, 
according to its situation with regard to the hazardous area. 


October 1961 


New Kraft Products 


Kraft Foods have introduced New Kraft Velveeta Cheese 
Food in a new, convenient 6-o0z size, now available nationally. 
“Velveeta” was first sold in Britain in 1929, and immediately 
established itself as a household word. The new Kraft Vel- 
veeta Cheese Food has the full flavour of the prewar product 
—plus rich health-giving vitamins and proteins. In just 2 ounces 
of this nourishing cheese food there is more calcium, milk 
protein and vitamin ‘A’ than in a large 8-oz glass of milk. 
The new product is attractively boxed and has an inner wrap 
of golden foil. 

Kraft Foods are now importing from the United States, for 
test marketing in selected areas of the United Kingdom, Kraft 
“P.C.’s” (portion controlled) individual portions of Kraft 
American tomato ketchup and Kraft American Miracle Whip 
salad dressing. Each portion is one-half ounce in weight, 
individually packed in an unbreakable, hermetically-sealed 
polythene container. A red-line “easy-to-open” top eliminates 
all possibility of messy or inconvenient handling by the con- 
sumer. The obvious benefits of controlled portioning and cost- 
ing have made Kraft “P.C.’s” highly popular with caterers 
and institutions in America, Australia and in test areas of 
Britain. P.C. packs are convenient and hygienic in use, no 
preparation is involved, and an exact half-ounce serving can 
be placed sealed on plate or tray without wastage of time or 
preparation labour costs. The caterer, too, knows exactly the 
number of servings available or served at any one time and 
food costs can be measured to a fraction of a penny. Kraft 
American tomato ketchup and American Miracle Whip salad 
dressing is available in 20 x %-oz “P.C.’s” to a sealed card- 
board tray, ten trays to a cardboard outer, giving a count of 
200 individual portions per outer. Kraft recommend refrigera- 
tion for these products, which have a store life of 6 to 8 weeks. 


New Plastic Pourer Sprinkler 


The Plastics Group of The Metal Box Company has pro- 
duced a new pourer/sprinkler made of polythene suitable for 
bottles of vinegar and other products. It will pour efficiently 


Kraft ‘portion control’’ packs 
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from a steady flow to a drop in four directions and will not 
drip. The pourer/sprinkler fits neatly over a rim on the specially 
designed neck of the bottle. A four-leaf clover shaped surround 
to four cruciform slots is flanged outward, giving a surface 
which presses firmly against the top of the inside of the poly- 
styrene screw cap, so making an efficient seal without the use 
of a wad. 


New Batchelors Packs 


Batchelors have produced a catering pack from their already 
well-known soup mixes that makes exactly one gallon of soup. 
All a chef has to do is to use the contents of the pack with 
a gallon of boiling water and he has enough for exactly 26 
six-ounce servings. The advantages of these handy packs are 
many. The Catering Division has nine popular varieties to 
offer with others on the way. The packs do away with weigh- 
ing-out or guesswork; they provide a year-round choice of 
popular soups to serve—even when ingredients are out of 
season; and they offer a wide choice on the menu card. With 
these packs the catering manager’s problem of costing and 
ordering is simplified and his storage problems lessened. 

Recently, two more products were added to the range— 
“Surprise” Peas, and “Quick” Potato Flake. Dehydration is 
rapidly playing a more important part in catering and these 
two products—the result of years of research—are being 
received with enthusiasm in all branches of the catering trade. 
The following are some suggested recipes:— 


Cheese and Potato Souffle 


14-2 Ib onions, finely chopped 

12 oz margarine 

2 Ib Batchelors Potato Flake 

6 pints water 

2 pints cold milk 

1 oz salt 

24 eggs, yolks and whites separated 
2% Ib cheese, finely grated 

+ oz mustard 


1. Fry onions in margarine until soft, but not brown. 

2. Add water, bring to the boil, add milk and salt. Pour liquid 
into mixer, add flake and beat at low speed for 10 seconds 
until reconstituted. 

3. Stir in yolks, cheese, and mustard. Finally fold in stiffly 
beaten egg whites. 

4. Pour into greased trays and bake in moderately hot oven 
(Reg. 6 or 400 deg F) for 30-40 minutes. 

Number of portions: 50. 


Potato and Cheese Balls 


2 Ib Batchelors Potato Flake 
4 pints water 

1} pints cold milk 

1 oz margarine 

1 oz salt 

4 |b cheese 

Pepper 

Eggs for coating 

Browned breadcrumbs 


1. Make up flake in normal way using the above quantities 
of liquid. Add the cheese and seasonings and mix thoroughly. 

2. Allow to cool slightly. Divide the mixture equally into 96 
portions. 

3. Form into balls and coat with egg and breadcrumbs, reshape 
if necessary. 

4. Fry in deep fat for about 2 minutes until golden brown at 
approximately 340 deg F. 

Number of portions: 96 x 2 oz Potato and Cheese Balls. 


trish Eggs 
2 Ib Batchelors Potato Flake 
4 pints water 
1} pints cold milk 
1 oz salt 
1} oz margarine 
Pepper 
Chopped parsley 
64 hard boiled eggs 
Browned bread crumbs 
Beaten eggs }for coating 


. Make up the potato in the normal way using the above 
quantities of liquid. Stir in parsley and allow mixture to 
cool slightly. 

. Cover each egg with potato (allowing approximately 3 oz 

per egg), and reform to the shape of the egg. Coat with egg 

and breadcrumbs twice and reshape if necessary. 

Fry eggs for about 2 minutes in deep fat (approximately 

340 deg F). Drain and serve hot or cold. 

Number of portions: 64, 


3. 











The newest excitement ashore and afloat! 
At last a particular special sparkling fresh 
orange drink available in cans, A certain 
favourite among passengers and crew 
who like quality’s taste. 


AND SUNCHARM FRESH BITTER LEMON 
— MADE FROM WHOLE FRESH LEMONS 


SUNCHARM STOCKISTS GIVE IMMEDIATE 
DELIVERY IN PRINCIPAL PORTS 


If in difficulty please contact: 

C. G. Hibbert & Co. Ltd., of 7 Laurence Pountney Hill, London, E.C.4. Tel: MANsion 
House 6653 for Liverpool, Southampton, cg agape Western Ports 
For other areas please apply to: Ships Stores Dept. 

BENJAMIN SHAW & SONS LIMITED, WILLOW LANE, HUDDERSFIELD 
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‘Silent Salesman’ Dispenser 


Rothmans of Pall Mall have now developed, in cooperation 
with the Display & Marketing Co Ltd, an improved dealer 
aid—called the ‘Silent Salesman.’ The Silent Salesman is a 
specially designed column to dispense cigarettes quickly and 
easily. It has been in use in the Commonwealth for some years 
where it has been found to be most successful. The trans- 
parent sides enable the trader, or barman, to see at a glance 
the state of his stock. Each column when full holds at least 
24 packets of 20 cigarettes. There are individual Silent Sales- 
men for Rothmans King Size, Consulate and Peter Stuyvesant. 
The vertical design of the column enables it to be fixed to 
walls or shelves and this saves space. As the cigarettes are 
served from the bottom of the column in which they are 
stacked, lying horizontally, they are sold in the same order 
they are stocked, ensuring freshness to the smoker—“first in, 
first out.” 50,000 of the Silent Salesman made of metal are 
already in use and the new plastic variety is now being manu- 
factured in large quantities. 


Disposable Wipers 


Kimwipes, the Kimberly-Clark disposable wipers, are now 
available in roll form. The new Kimwipe Roll, which is made 
of two-ply soft, strong cellulose, is specially designed for 
heavier cleaning jobs involving oils, grease, dirt and solvents. 
The roll is made up of 100 20in x 18in sheets. Perforations 
enable each sheet to be torn off evenly. Nine Kimwipe Rolls 
are packed to a case, price per case varying from 71s to 63s 
depending on the quantity ordered. 


Unusual Preserves 


An exclusive range of unusual preserves is to be introduced 
by Floris Bakeries Ltd. The first six varieties in the range 
include three made from wild fruits—Mountain Strawberry 
(made from fruit grown in the Carpathian Mountains), Morello 
Cherry (from South Eastern Europe), Forest Blueberry (from 
the Northern forests of Europe)}—and the very rare and 
fragrant Rose Petal preserve. To complete the half dozen there 
is a ginger preserve and a special bitter orange preserve for 
the breakfast table. 


The G.7.B staple remover has recently been introduced together with a 
range of over 800 precision built stapling machines by Bostitch London 
Ltd. Designed for speed in operation and easy and convenient use, the 
neat, finely balanced remover is strongly built for a lifetime's use. The 
Bostitch G.7.B. permits rapid opening of all types of corrugated and 
solid fibre cartons, boxes and packing cases without damaging or 
weakening the container—which is available for immediate re-use 
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Prestige Egg Beater 


For many years egg beaters have been among the Prestige 
Group’s best-known and best-selling producis. Now comes a 
smart addition to the range—the “Prestige” Royal—incor- 
porating new ideas in styling, colour combination and ease of 
cleaning. The sturdy die-cast frame has a heavy, gleaming 
chromium-plating. The eight extra-deep beating wings are in 
stainless steel—extremely simpie to keep clean. The offset 
handle is moulded to give a firm grip, with plenty of knuckle 
room, A markedly contemporary touch is the enclosed drive 
which protects the working parts and gives a quiet action. 


The Swanson Line 


Campbell’s Soups Ltd, of King’s Lynn, plan to introduce 
a new line of frozen prepared foods in England. The line will 
include, at the outset, frozen prepared dinners, meat pies and 
dessert pies. They will be sold under the Swanson label. 
Manuels Frosted Foods Ltd have been appointed sole distri- 
butors of Swanson products for the United Kingdom and 
will also distribute a line of Campbell’s Frozen Soups. 
The Swanson line is well known in the United States where 
Swanson pioneered mass distribution of the frozen prepared 
dinner in 1952. Since then the sale of frozen dinners in the 
United States has reached the level of hundreds of millions 
of dinners annually. The Swanson line wil! include three 
dinners—Chicken, Ham, and Macaroni and Cheese. The meat 
pies to be included are Beef and Turkey; dessert pies will 
include Cherry, Peach, and Coconut Custard. Campbell’s 
Frozen Soups will include Green Pea with Ham, Cream cf 
Shrimp, and Oyster Stew. 


Pipe Thread Sealing Tape 


A recent addition to the range of P.T.F.E. (Polytetrafluoro- 
ethylene) products manufactured by Turner Brothers Asbestos 
Co Ltd, Rochdale, is pipe thread sealing tape. This unsintered 
tape is supplied as a continuous ribbon '%4in wide on handy 
metal dispensers in lengths of 20ft, 30ft or 40ft, and is used 
for sealing threaded pipe joints at a rate never possible with 
previous materials. Breaking of the connection is easily accom- 
plished, even after a long period of time. The plasticity of the 
material ensures that it conforms exactly to the contours of 
the thread, resulting in a perfect seal against pressures of many 
thousands cf Ib/sq in. It is also unaffected by temperatures 
ranging from —100 degC to +300 degC, is chemically inert 
and will not cause contamination of the liquid being handled. 
Turners P.T.F.E. tape is impervious to water, steam and most 
corrosive liquids and gases. 


Carpet and Upholstery Shampoo 


A new carpet and upholstery shampoo—Hifoam—has been 
marketed by Reddish Detergents Ltd, Cheadle, Cheshire. The 
product has been specially formulated to give high foaming 
for surface cleaning without undue wetting. There is minimum 
penetration through to the back of the fabric or carpet, obvi- 
ating the rotting of material and floor boards. It has a fast 
drying time and is particularly useful for upholstery cleaning 
where quick use of seating is necessary, such as in the trans- 
port and catering industries. Hifoam is marketed in one-gallon 
and five-gallon quantities. 
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CATERING EQUIPMENT 


Stainless Steel Buffet Dish 


The latest product of S. J. & E. Fellows Ltd, Vulcan Works, 
Wolverhampton, is the Club series of stainless steel buffet 
dishes. Four useful sizes are available, the Varsity (12 x 8 x 
2in), Berkeley (13 x 9 X 1%in), Cavendish (14 x 9 x 2\%in) 
and Marlborough (16 xX Il X 2in), ranging in price from 
16s 9d to 28s 6d. These attractive dishes only require hot 
soapy water to clean and maintain their gleaming appearance. 


Glass “Crockery” 


Glass plates, cups and saucers, long popular in schools and 
industrial canteens, are now invading the hospitals. Hospital 
buyers have found it particularly suitable since the introduc- 
tion of coloured rims. Three colours are offered, red, blue and 
green, and they are an aid to quick identification, ward by 
ward. Badging has also been introduced recently and this has 
proved popular. Jobling opalware is the grade of heat resisting 
glass produced by the makers of Pyrex for institutional cater- 
ing. It has the heat-resisting qualities traditionally associated 
with Pyrex but has greater strength to protect it against rough 
usage. One large group of hospitals reported that over a four- 
monthly period 1,373 pieces of plain white crockery were 
broken, compared with only 302 pieces of opalware. In one 
ward, over a six-months period, 93 pieces of white earthenware 
were broken compared with five pieces of opalware. A 
multiple store has reported that since it introduced opalware 
into its chain of restaurants and cafeterias some years ago, 
replacement costs have been reduced by more than 80 per 
cent. This additional strength is not achieved at the expense 
of lightness; in many cases opalware cups are the same weight 
as the earthenware cups previously used, and in some cases 
lighter. Not only is the basic material, opal glass, stronger 
than earthenware, but the handle is moulded as part of the 
glass cup, not stuck on so that it may all too easily be broken 
off. Another advantage, in any type of catering, is that glass 
is naturally hygienic, presenting a hard, shiny surface that 
is easy to wash. Because it is glass it is non-porous right 
through and does not depend for this quality on a surface 


glaze which may craze or chip off to provide a natural refuge 
for bacteria. 


Rotel Super Juicer 


A high-precision Swiss-made fruit and vegetable juice extrac- 
tor which also forms the basis for a complete range of kitchen 
appliances, is now available in Britain. Known as the Rotel 
Super Juicer, this extracts juices instantaneously from both 
hard and soft fruits and vegetables, either separately or in 
blended form, without losing any of the valuable properties 
contained in skin and peel. It consists of a lightweight motor 
base which does not come into contact with foodstuffs and, 
therefore, requires no cleaning, to which is attached by two 
simple clips, the extractor unit (or other accessories). None 
of the metal parts are made of aluminium and all are com- 
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pletely rust-and-acid-resistant. Cleaning is simplified by the 
ease with which the extractor can be taken apart and washed, 
and the use of the special filter papers available virtually 
eliminates waste disposal problems. The Rotel Super Juicer 
costs £19 19s Od. It is distributed by Fraikad Ltd, 139/141 
Farringdon Road, London EC1. 


New Water Cooler 


Introduced with “completely new sculptured styling intended 
to complement the clean lines of modern architecture” is a 
new series of drinking water coolers, recently added to the 
Temprite group, known as the WF models. All plumbing con- 
nections are concealed within the cooler cabinet, permitting 
flush-to-wall installation. Floor space is conserved, and any 
difficulty of maintaining cleanliness in a narrow open area 
between wall and cooler has automatically been eliminated 
with this flush-to-wall feature. A highly durable heavy gauge 
steel cabinet is finished in a cool “mist-grey” enamel. The anti- 
splash top is extra deep polished stainless steel which, coupled 
with a water flow control valve, provides a uniformly smooth 
cool water stream, free of spurting or splashing. Both finger- 
tip and foot controls are standard on all models. Capacities 
range from 6\ to 22 gallons per hour. Either air cooled or 
water cooled condensers are offered by Ad. Auriema Inc., 85 
Broad Street, New York 4, N.Y. 





Pioneer Plastic Containers Ltd, of Great South West Road, 
Feltham, Middlesex, have recently introduced polystyrene wine 
glasses with a fluted design and small stem in 6-oz and 3-0z 
sizes. 

The firm O. Kavli A/S, Bergen, Norway, now sells its 
famous Kavli cheese spreads in more than 50 countries, and 
there is an increasing market for its crisp-bread. 

To cope with increasing business as specialists in catering 
equipment Leon Jaeggi & Sons Ltd have moved to larger 
premises at 232 Tottenham Court Road, London WI, 

Apple sauce in a catering pack that can be used straight 
from the can without preparation is being marketed by Lock- 
woods Sales Ltd, 190/195 Piccadilly, London WI. First 
produced in the 8-oz consumer size, this product is now also 
available in the Al0 can. 

Mr GeorGe J. CoppincTon has been appointed national 
sales controller of Smith’s Potato Crisps Ltd, in place of 
Mr Frederick T. Foxley, who has retired. Mr Coddington will 
be responsible for sales in England, Scotland, Wales and 
Ireland, where the company has opened its 19th and latest 
factory. Before joining Smith’s he was sales manager of Scottish 
Export House Ltd and prior to that he was with the Seven-up 
Bottling Co Ltd, from 1951-56 as general manager and from 
1956-60 as sales director. 


LEFT: The Rotel Super Juicer 


RIGHT: The Temprite water cooler 
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Food Research in the United Kingdom . 


THE ROLE OF THE FOOD RESEARCH ORGANISATIONS 


It 1s difficult to say where food research begins; it in- 
volves all the scientific disciplines—physics, chemistry, 
mathematics, engineering, each ultimately wedded to one 
or more of the different divisions of biology. Apart from 
supplying graduate staff, therefore, the universities must 
in the long run set the level of food research; they must 
also supply much of the fundamental knowledge required 
for advances in the science and technology of food. 
Certain of the universities with departments of agriculture 
and horticulture are, of course, carrying out continuous 
research directly on food, and this applies also to many 
biochemical departments. 

The concern of the Government is clear enough since 
an adequate supply of inexpensive food of satisfactory 
nutritional quality is essential for our survival and for 
our national prosperity. Thus there are some 23 research 
institutes or units wholly financed by the Agricultural 
Research Council, and the Ministry of Agriculture, 
Fisheries and Food has its own Food Science and Atomic 
Energy Division. 

The Agricuitural Research Council is also concerned 
with the research programmes of 22 other institutes 
which are financed wholly or in part by the Council or, 
in the case of eight institutes in Scotland, by the Depart- 
ment of Agriculture for Scotland. Special grants are also 
made to universities and other organisations for research 
on subjects of interest to the Council. The total annual 
cost of all this research by the Council now exceeds 
£5 mn. 

Food Research Advisory Committee 


To help the Council in its wider responsibility the 
Ministry of Agriculture, Fisheries & Food and the Secre- 
tary of State for Scotland have recently set up a Food 
Research Advisory Committee to advise on those food 
problems requiring investigation or research and on their 
order of priority. 

Finally, to complete the picture of food research insti- 
tutes, mention must be made of the Torry Research 
Station of DSIR and its associated Humber Laboratory 
in Hull. Whereas these two laboratories are concerned 
with the very practical problems of improving the hand- 
ling, storage and distribution of fish, their fundamental 
research—for example in bacteriology and that on fish 
oils and antioxidants—is of great interest and value to 
all food research laboratories. 

On the nutritional side the Medical Research Council, 
with its many research units working directly on nutrition 
or in related fields, advises the Government through the 
Ministry of Health, and the Chief Medical Officer to the 
Ministry has his own Standing Committee to discuss 
problems of food and health. 

Among more than 50 industrial research associations 
sponsored by the Department of Scientific & Industrial 
Research are four working wholly on food problems. The 
research carried out by these four bodies, whose work 
will be mentioned later, naturally has a strong bias 
generally, but not completely, towards the problems in- 
volved in the processing of food and its acceptability by 
the consumer. 

There is in addition the research and, particularly, 
development carried out wholly by industry. The results 
of this are to be seen, for example, in the margarine and 
soft drinks industries, in the development of containers 
for canned foods, in the relatively new development of 
packaged frozen foods, and in the sizeable export trade 


mainly in processed foods (more than £160 mn annually) 
from a country so largely dependent on imported basal 
foods. Another notable example of research financed 
wholly by industry is that of the Brewing Industry Re- 
search at Nutfield, Surrey, now an established national 
institute. 


The Food Research Associations 


There are four research associations concerned wholly 
with food: 
The British Baking Industries Research Association. 
The Research Association of British Flour-Millers. 
The British Food Manufacturing Industries Research 
Association. 
The Fruit & Vegetable Canning & Quick Freezing 
Research Association, often referred to as the 
Campden Research Station. 


The primary interest of each of these associations is to 
improve and standardise the manufacturing or processing 
methods and the quality of the final products of the 
particular industry it serves. In contrast with most of the 
research units associated with the Agricultural Research 
Council, the emphasis is on the factors outside the farm 
gate. At the same time the quality of the final product 
must be influenced by the quality of the raw material of 
the industry, and the methods of processing may alter its 
nutritional quality. 

Apart from collaboration between themselves it is 
traditional and in fact essential for the food research 
associations to collaborate whenever possible with other 
laboratories that specialise in some particular aspect of 
food science and technology. This is usually of mutual 
advantage since the research association has its own 
specialised knowledge and equipment to offer. 


British Baking Industries Research Association 


The Association has contributed very considerably to 
the technology of continuous mixing processes for the 
production of bread, cake and biscuits. The most im- 
portant developments have been in the field of continuous 
mixing of bread, with especial reference to the mechanical 
development process. This process makes possible the 
replacement of conventional bulk-fermentation of bread 
doughs, which normally takes several hours, by a short 
period (of the order of | minute) of intense mechanical 
action. This elimination of bulk fermentation results not 
only in great saving of time and costs but in an increase 
of yield, since fermentation losses are reduced to a 
minimum. 

The Association has also introduced a batch process 
for mechanical dough-development, to the advantage of 
all sections of the industry and particularly to the smaller 
baker. Research that has led to a reduction in spoilage of 
the finished goods has included studies of anti-mould 
agents for use in bread and cake, and the development 
of deep freezing of baked products, including bread. 


Research Association of British Flour-millers 


Wheaten flour, unlike other flours, forms a dough with 
water. Knowledge of the elastic properties of this dough 
led to the development of a machine, the Research 





* Abstracts from an article by T. Moran (Director of the Research Asso- 


ciation of British Flour Millers), in consultation with W. B. Adam 
(Director, Fruit & Vegetable Canning & Quick Freezing Association), 
°. H. Banfield (Director, British Food Manufacturing Industries Re- 
search Association) and G. A. H. Elton (Director, British Baking 
Industries Research Association) published in the annual report for 1960 
of the Department of Scientific & Industrial Research (HMSO, 8s). 
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Extensometer, now in general use in mills and bakeries 
for assessing the suitability of a sample of flour for bread 
or biscuits. Apart from this selection of particular wheats 
it is now possible to separate by air classification a sample 
of flour into a fraction of low protein-content, parti- 
cularly suitable for cake or biscuits, and one of high 
protein-content for bread making. The necessary plant 
has already been installed in a number of mills, 


British Food Manufacturing Industries Research 
Association 

The flow properties of chocolate, especially that used 
for coating such items as biscuits and confectionery, are 
governed by pre-treatment during manufacture. The 
viscosity of molten chocolate has been investigated and 
a viscometer developed to work at the very low rates of 
shear obtaining in the commercial handling of this 
material. Similarly plastic properties govern the perform- 
ance of fats used in baking in the factory or in the home. 
The development of a plastometer, by providing a method 
of objective assessment, has facilitated development work 
on the blending and conditioning of fats. 

The very high reputation of the food canning industry 
is based in part upon the efficiency of the sterilising pro- 
cesses used. This Association’s studies of the efficiency 
of the can seaming operations and of the operation of 
steam-heated retorts has contributed to the establishment 
of efficient canning techniques. 

Fruit & Vegetable Canning & Quick Freezing Research 
Association 
Peas are the chief vegetable crop for canning and quick 


freezing and must be harvested at the correct stages for 
these two types of product. Fundamental studies of the 
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chemical changes occurring during the ripening of peas 
were first undertaken by the Association in 1933, and 
field trials on the changes in texture of peas as they 
mature have been conducted during most seasons since 
that time. The chief instrument for measuring the texture 
of peas is the tenderometer, which is now widely used to 
fix the price paid to the grower. Data collected at the 
Campden Research Station have helped in arranging the 
price-scales to be used, and a method for standardising 
the instrument has been worked out at the Station. 

Heat processing is the key operation in canning, and 
many alternatives to the standard static retort or con- 
tinuous automatic cooker have been considered and con- 
ditions for operation worked out. These include hydro- 
static cookers, hot-air cookers, and spin cookers. Another 
adjunct to the heat process is the use of the antibiotic 
nisin to inhibit the growth of the most heat-resistant of 
non-pathogenic organisms. The mode of action of this 
antibiotic and the method of using it in vegetables that 
are to be shipped to tropical climates have been studied, 
and recommendations have been given to the manufac- 
turers. 


Other Research Associations 


Perhaps the most obvious of these is the newly formed 
British Industrial Biological Research Association, which 
will investigate the effect on human health of the many 
substances used in food manufacture either as process- 
ing aids or for flavouring and colouring food, as well as 
those which get into food from pesticides, from plant 
used in food manufacture, from packaging materials or 
utensils. 

Another organisation of importance to the food indus- 
tries is the Printing, Packaging & Allied Trades Research 
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Association (PATRA). Briefly, its task as regards food 
has been to find suitable packages and packaging 
materials, special attention being paid to the shelf life 
of the product and the avoidance of any acquired odour 
or taint. The package must also be able to withstand all 
the mechanical hazards it may encounter during its distri- 
bution and retail sale. With the development of gas 
storage to prolong the storage life and colour of certain 
foodstuffs, particularly meats, the permeability of the 
container to atmospheric oxygen is often of critical 
importance. 

Gelatine is used to an enormous extent in foods, parti- 
cularly in such products as jellies and meat pies. The 
work of the British Gelatine & Glue Research Associa- 
tion is therefore of great interest to a large section of the 
food industry. One of the three common factors of all 
natural foods is protein, and the work of this association 
on the chemistry and structure of gelatine has been of 
stimulating interest to the four food research associations. 

Finally, as an additional guarantee that the industrial 
food research organisations are kept in touch with one 
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another, the Committee of Food Research Directors was 
formed five years ago. It now embraces not only the four 
food research associations, but also the Pest Infestation 
Laboratory, the Low Temperature Research Station, the 
Ditton Laboratory, Torry Research Station, Laboratory 
of the Government Chemist, the British Gelatine & Glue 
Research Association, and the Tropical Products Institute. 
It meets twice a year in one of the laboratories of its 
members. 

The research associations are an essential part of the 
food research structure of this country. They have not 
only helped their associated food industries on the practi- 
cal side, but have also made their contribution to the 
advancement of food science and technology and have 
helped to unify food research by their collaboration with 
institutes primarily concerned with food production. They 
have catalysed progress in food research and technology 
by influencing university departments and other institutes, 
which are organised on a more fundamental and less 
directly practical basis, to take an interest in industrial 
food research problems. 





The Food & Cookery Centre 


NEW CATERING ADVISORY SERVICE 


A new Food & Cookery Centre Advisory Service for 
caterers is now in operation in a newly constructed kitchen 
at 39 Queen Street, London EC4. This latest department 
is a natural extension of the existing activities of the 
Centre. On behalf of the Unilever food companies— 
Batchelors, Smethursts, Wall’s Ice Cream and Wall’s 
Meat & Handy Foods—it offers a comprehensive advisory 
service on all aspects of catering. The three main 
spheres of work are carried out in close liaison with the 
original Centre but with the caterers’ interests in mind: 

1. Test and Development: This work includes pre- 
paration of instructions for label directions, suggesting 
and reporting on development products, and constant 
checks on products to ensure existing instructions are 
satisfactory and quality maintained. 

2. Creative Work: The evolution and testing of new 
recipes, and serving suggestions, suitable for all aspects 
of the catering industry is the main part of creative work; 
food photography and the preparation of leaflets also 
come into this sphere. 

3. Demonstration Service: Provides both lectures and 
practical presentations for groups of caterers from all sec- 
tions of the industry. 

The kitchen has been planned to fulfil a twofold pur- 
pose:—(1) To be equipped with catering size apparatus 
to give maximum efficiency when testing and developing 


products and recipes. (2) To be attractive as a back- 
ground for displays and demonstrations put on for groups 
of caterers. 

The kitchen is compact (465 sq ft in total area) and yet 
light and airy. It is also colourful, the main scheme of 
yellow and red cupboards and blue Formica tops match- 
ing the scattered coloured tiles in the white floor (Marley- 
flor tiling). All cupboard-top working surfaces are 
covered with Formica, except the two corners by the 
large cooking ranges—these have been covered with alu- 
minium, to provide a surface where hot pans may be 
placed; to one of these metal tops has been fixed a large 
(Bonzer) can opener. The suspended acoustic ceiling 
hides a fair amount of heating, venting and gas installa- 
tions. 

Recommended Recipes 


The equipment consists of gas and electric cooking 
ranges, fryers, and grills, a Swedish oven and upright 
freezer, a large domestic refrigerator and a Hobart mixer. 
The sinks are double-bowl and made of stainless steel. 
They have been built into a cupboard unit. Alongside 
is a Sissons Whirl-a-Waste disposal unit. 

Miss Mary Shepherd is in charge of the Catering 
Advisory Service, and the following are some of the 
recipes which she recommends : — 


A general view of the kitchen at the 
new Food & Cookery Centre oper- 
ated by the Unilever food companies 
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Chilled Cucumber Soup 
1 x | gallon pack Batchelors Chicken Noodle Soup 
6 pints water 
5 cucumbers 
14 pints single cream 
Make the soup according to directions, using only 6 
pints of water. Simmer for 10 minutes. Pour into an 
electric blender, add the flesh of half the cucumbers and 
blend until smooth. Cool, then stir in the cream and 
other half of the cucumbers cut into dice. 
Chill thoroughly before serving. 
Number of portions: 40. 


Taramosalata (Smoked Cod's Roe Paté) 
| Ib 8 oz smoked cod's roe 
| pint olive oil 
8 tablespoons lemon juice 
8 teaspoons chives, finely chopped 
8 tablespoons parsley, finely chopped 
Remove the skin carefully, chop the cod’s roe into 
small pieces, then place in a bowl with a little oil. Leave 
to stand while preparing the remaining ingredients. Pass 
the roe through a fine sieve and beat well until smooth, 
and then beat in the remaining oil and the lemon juice, 
one tablespoon at a time until the paté is of a creamy 
consistency, similar to soft cream cheese. Add the finely 
chopped chives and parsley together with a little pepper 
to taste and leave to stand for a short while before 
serving. 
Number of portions: 32. 


Prawn and Melon Cocktail 
2 Ib 4 oz prawns 
4 melons, cut into balls with a small scoop or cut into 
small dice 
2} pints cream salad dressing—(see recipe below) 
3-4 lettuces 
Paprika pepper 


Place prawns in a basin, add melon and some of the 
cream dressing. Mix well together. Shred lettuce, place 
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a little in each glass and put prawn mixture on top. Pour 
over a little extra dressing and sprinkle with paprika. 
Serves 36 portions. 


Cream Salad Dressing 
9 ogg yolks 
2} pints double cream 
ustard, to taste 
3 tablespoons sugar 
Salt, cayenne 
4 pint white vinegar (approximately) 


Beat egg yolks and add the cream. Cook carefully in 
a double saucepan until the mixture thickens like a 
custard. Combine the mustard, sugar, salt, cayenne and 
vinegar and add by degrees to the cream mixture. Stir 
frequently while cooking and use as required. 


Cold Roast Duckling with Apricot and Almond Stuffing 


Stuffing: 6 oz margarine 
6 large onions, sliced 
6 oz almonds, blanched and shredded 
12 oz white, fresh breadcrumbs 
4 teaspoons chopped parsley 
4x 8 oz cans apricots, drained and sliced 
Rind and juice of 4 lemons 
Salt and pepper to taste 


6 Mac Ducklings, 3 Ib in weight 

Fat or dripping for roasting 

Lettuce and orange slices to garnish 

Make the stuffing as follows: —Melt the margarine and 

fry the onion until soft but not coloured, add almonds 
and fry quickly, 2-3 minutes. Add the remaining ingre- 
dients and mix well. Stuff the neck end and the body 
cavity of the duckling, then place it in a roasting tin 
with the melted dripping and baste well. Cook 114-14 
hours, basting once or twice. Remove from the roasting 
tin and allow to become cold. 


Carve ducklings and arrange on a serving dish, garn- 
ished with the stuffing, slices of orange and lettuce. 
Numbers of portions: 36. 





THE SHIP’S MENU 


SOME EXAMPLES OF MENUS RECENTLY PRESENTED 


Blue Funnel Line 


Some specimen menus from the Blue Funnel cargo vessels: 


BREAKFAST 


Grapefruit 
Quaker Oats Corn Flakes 
Puffed Wheat Grapenuts Weetabix 
Fried Fresh Herring 
Grilled Bacon Split Pork Sausages 
Eggs: To Order Omelet Plain—Cheese 


Milk Scones Preserves 


LUNCHEON 


Pineapple Juice 
Cornish Pilchards Tomato Sauce 
Chicken Salad 
Chilli Spiced Pie Ox Tongue 
Beetroot Salad and Fresh 
Potato Straws 
Fresh Fruit Salad and Cream 
Biscuits Cheese 


Roast Pork 
Galantine 


DINNER 


Consomme Julienne 

Poached Turbot Fillets 
Saute Calves Kidney 
Roast Quarters of Lamb 
Roast and Boiled Potatoes Vegetable Marrow 
Cold: Ambassador Pudding Strawberry ice Cream 

Canapes Coqueri 
Dessert Coffee 


Cream of Chicken 
Anchovy Sauce 
Turbigo 
Mint Sauce 


BREAKFAST 


Papaya and Lemon 
Quaker Oats Shredded Wheat 
Corn Flakes Puffed Rice Grapenuts 
Kippered Herrings 
Grilled Bacon Fried Tomatoes 
Eggs: To Order Omelet Plain—Mushroom 
Soda Scones Preserves 


LUNCHEON 


Potage Egyptian Eggs Au Gratin 
Grilled Lamb Chops Petit Pois 
Garfield Potatoes Macedoine Vegetables 
Buffet: Meiton Mowbray Pie Roast Lamb 
Roast Beef Fresh Salad Bologna Sausage 
Pancakes: Lemon—Jam 
Biscuits Cheese 


Consomme Nantais 
Fried Plaice Fillets 
Pressed Ox Tongue 
Roast Ribs of Beef 
Roast and Boiled Potatoes Dressed Cabbage 
Pears Belle Helene Salmon Canapes 
Coffee Dessert 


Creme Soubise 
Tartare 
Fresh Salad 
Yorkshire 


BREAKFAST 
Grapefruit 
Oatmeal Porridge 
Bran Flakes Weetabix 
Creamed Fish on Toast 
Orrelet Plain—Jambon 
Preserves 


Puffed Wheat 
Corn Flakes 


Eggs: To Order 
Light Cakes 
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LUNCHEON 


Mulligatawny Eggs Mexicaine 
Boiled Potatoes Turnips Julienne 
Roast Lamb Roast Beef 
Fresh Salad 
Doughnuts Americaine 
Biscuits Cheese 


DINNER 


Consomme Jardiniere 
Dublin Bay Scampi 


Marine Pie 


Buffet: 


Ox Tongue Salami Sausage 


Cream Garbure 
Tartare 


Tongue and Ham Patties 
Roast Veal 
Roast and Boiled Potatoes 
Steamed Cherry Pudding 
Des 


Lemon Sauce 
French Beans 
Strawberry Ices Sardine Canapes 
sert Coffee 


BREAKFAST 


Water Melon 
Quaker Oats Shredded Wheat 
All Bran Rice Krispies Force 
Finnan Haddock Au Beurre 
Grilled Bacon Black Puddings 
Omelet Plain—Onion 
Preserves 


Eggs: To Order 
Buckwheat Cakes 


LUNCHEON 


Spaghetti Calabraise 
Farmhouse Grill 
Garfield Potatoes Garden Peas 
Roast Lamb Roast Veal 
Fresh Salad 
Creamed Rice Pudding 
Biscuits Cheese 


Minestrone 


Buffet: 


Pressed Beef Liver Sausage 


DINNER 


Consomme Garibaldi Tomato Soup 
Fried Fillets of Brill Citron 
Asparagus Tips Au Buerre 
Roast Ribs of Beef Raifort Sauce 
Roast and Boiled Potatoes Dressed Cabbage 
Steamed College Pudding Chocolate ice Cream 
Salmon Croutes 
Dessert Coffee 


BREAKFAST 


Tomato Juice 
Oatmeal Porridge Corn Flakes 
Puffed Rice Weetabix All Bran 
Smoked Cod Fillets 
Grilled Bacon Dry Hash Cakes 
Eggs: To Order Omelet Plain—Clamart 
Soda Scones Preserves 


LUNCHEON 


Leek Soup Salmon Kedgeree 
Grilled Pork Sausages and Onions 
Mashed Potatoes Haricot Beans 
Buffet: Roast Beef Rost Lamb 
Oxford Brawn Fresh Salad 
Berlin Doughnut Biscuits 


DINNER 


Consomme Mikado 
Escallops of Hake 
Saute Ox Kidneys 

Roast Haunch of Veal 


Ox Tongue 
Cheese 


Creme Maryland 
Mornay 
Turbigo 

Lemon Sauce 


Roast and Boiled Potatoes Braised Spanish Onions 
Apple Pie Vanilla ice Cream 
Scotch Woodcock 


Dessert Coffee Cheese Biscuits 


BREAKFAST 


Honey Dew Melon Ginger 
Quaker Oats Corn Flakes 
Bran Flakes Weetabix Grapenuts 
Kippered Herrings 
Grilled Bacon Saute Lamb's Livers 
Eggs: To Order Omelet Plain—Onion 


Rice Cakes Preserves 
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LUNCHEON 


Potage Egyptian Savoury Stew Casserole 
Corned Silverside of Beef Dumplings 
Baked Jacket and Creamed Potatoes Diced Carrots 


Buffet: Roast Veal 
Melton Mowbray Pie 


Roast Pork 
Fresh Salad Lunch Sausage 
Bananas and Custard 
Biscuits Cheese 


DINNER 


Consomme Russe Cream of Asparagus 
Fried Scampi Chilli Sauce 
Celery Hearts Au Jus 
Baked “ork Ham Corn Fritters 
Duchesse and Boiled Potatoes French Beans 
Steamed Suet Pudding Syrup Chocolate Ices 
Mixed Nuts Biscuits Cheese Coffee Dessert 





The store rooms of the Canberra are well stocked with 
Huntley & Palmers’ biscuits. Huntley & Palmers’ biscuits were 
also ordered for the sea trials. In fact this was one of the 
largest ship stores orders ever supplied to a single ship ty 
this firm. 

Mr Leslie Hardern, public relations officer of the North 
Thames Gas Board, has been re-elected chairman of the Food 
Education Society’s Industrial Division. This Division operates 
a food testing service for caterers. Monthly reports on various 
types of foods are circulated to members. Mr Hardern is also 
chairman of the executive committee of the Wine & Food 
Society and a Fellow of the Universal Cookery & Food Asso- 
ciatioa. Dr W. F. Emery, F.H.C.1., was re-elected Hon 
Director of Research and Mrs J. R. Barnett was re-elected 
Hon Secretary. 

The toilet compartments of the Oriana and Canberra have 
all been fitted with Jeyes porcelain toilet paper fittings and 
Jeyes toilet paper. Jeyes toilet holders are also approved by 
the Council of Industrial Design. 

The French Line has ordered from the French Hoover com- 
pany 160 British-made Hoover cleaners for the new French 
Line ship France, launched last year by Madame de Gaulle. 

As a result of Thomas Harley & Co Ltd of Perth joining 
the Rentokil Group, their Rodine and Modine products are 
now handled nationally by representatives of Rentokil Pro- 
ducts Ltd. In addition to the usual range of Rentokil products, 
they will now carry Rodine Phosphorus, Rodine Warfarin and 
Modine Mothproofer. 


LM Furniture Ltd, contract furnishers of Wallingford, Berks, 
have supplied the Oriana with a total of 89 coffee tables with 
rosewood underframes and ebony tops. The original contract, 
consisting of 49 tables, has recently been increased by another 
order for 40 similar, but slightly smaller, tables. LM are also 
supplying the British India Line with 12 mahogany desks for 
their general office in London. The desks, measuring 4ft 6in 
by 2ft 6in, will have Formica tops veneered in amulet green. 

The retirement of Mr Jack Mercer, after 42 years with 
Meredith & Drew Ltd, marks the end of a lifetime association 
with the biscuit trade. 
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FRESH & DRY PROVISIONS ~ CABIN AND BONDED STORES 
DECK AND ENGINE STORES - MEAT IMPORTERS AND PACKERS 
REFRIGERATING CHAMBERS AND DEEP FREEZE 
AGENTS FOR MCEWAN’'S AND BARCLAY’S BEER 
ORANJEBOOM AND LION BEER 


HAMBURG |} WILHELMSHAVEN 
27, Sandte~':ai (Free Harbour) 37, Rheinstr. 
Telegrams: Provisons Telegrams: Provisions 
TELEPHONE: 366208 TELEPHONE: 21 371 


BASTE & LANGE 














Supplement to THe SuipPinc Wor_p 


October 1961 


WORLD WIDE DIRECTORY 
of 
SHIPCHANDLERS & FRESH PROVISIONS CONTRACTORS 








Butchers. , 
Shipchandlers. 
Fish & Poultry. A. E. 
Dry Stores. 
Vegetables & Fruit. 
Bonded Warehouse. 
Medical Supplies & 
Shipping Chemists. 


O™MON E> 


*phone: Avenue 2671/2 





Users of this Directory unable to find the Port or Contractor 
required are invited to contact :— 


SHEPPARD & CO., 
(Members of Baltic Exchange) 


Bevis Marks House, London, E.C.3. 


who are prepared to deal with all enquiries. 
Disputed accounts will also be impartially investigated. 


70. ; 


Names and addresses of 
U.K. Representatives are 
given in full at the end of 


cables: Aesalports London the directory. 








ABERDEEN 
W. R. Rix, 12, Commercial Quay, and 3, Trinity Quay 


ABC DEF 
ADELAIDE 
W. Angliss & Co. (Aust.) Pty. Ltd., 108, Commercial Rd. 
Cables: “Anglissco”’—ABCDEF, U.K. Reps. 16 
Port Adelaide Providores Ltd., Tolley’s Bids., Lipson St. 
Cables: “Portadprov’—ABCDEF. U.K. Reps. 15 


ADEN 
Kaiky Muncherjee, P.O. Box 1234. 
ABCDEF. U.K. Reps. 24 
Cowasjee Dinshaw & Bros. (Aden) Ltd., Steamer Point. 
Cables: “‘Cowasjee”—ABCDEF. U.K. Reps. 18 
Elite Stores, P.O. Box 1188, Steamer Point. Cables: “Elite’’— 
ABC DEF 


Cables: “Kaiky™ - 


S. A. S. Mukerker & Bro., Steamer Point. Cables: 
**Mukerker”—ABCDE. U.K. Reps. 13 
Spinney’s (1948) Ltd., P.O. Box 1265, Steamer Point. Cables: 


“Spinneys’” —ABC DEF. London Office: 11, Soho Square, W.1 
ANTWERP 


De Coster & Auwerkerken sprl., 48, Avenue d’Italie. Cables: 
“Provinavir”—ABCDEF, U.K. Reps. 18 


AUCKLAND 
John Burns & Co. Ltd., P.O. Box 834—ABCDEF 


AUGUSTA 
Mellina Agosta., Catania, Messina, Augusta, Milazzo. Cables: 
“Mellina” 5, Via Dogana, Augusta—ABC DEF 
AVONMOUTH 
Harding Bros. (Shipping Contractors) Ltd., 253, Hotwell Rd., 
Bristol. Cables: “Shipcon Bristol’’-—ABC DEF 
BARI 
“Cianciola”, Bari, Taranto, Brindisi, Barletta. Cables : 
“Cianciporto” P.O. Box 240, Bari—ABC DEF 
BELFAST 
Finlay & Co., 12, Woodvale Rd. Cables: 
ACDEF. U.K. Reps. 19 
G. Heyn & Sons Ltd., Head Line Bldg. Cables: “Heyn”— 
ABC DEF 


“*Reformer’’- 


BOMBAY 
Cawasji Behramji & Co., 298, Bazargate St., Fort. Cables: 
“Cityice”—ABCDEF. -U.K. Reps. 15. PO.B. 852 
Cowasjee Eduljee’s Sons, Hanuman Bldg., Fort. 
“Palisade”’—ABCDEF. U.K. Reps. \1 


Cables: 


A. B. Cursetjee & Sons (Private) Ltd., 6, Rampart Row 
Fort. Cables: “Greyhcund”—ABCDEF. U.K. Reps. 13 
Ferns Ship Supply Co., P.O. Box 1508. Cables: “Prospect”— 

ABCDEF. U.K. Reps. 4 


BOUGIE (NORTH AFRICA) 
The Algerian Supply Stores, 4, Rue Menochet. 
“‘Boulgerian Bougie’—-ABCDEF. U.K. Reps. 5 


BREMEN 
Gebr. Schoemaker Schiffsausrustungen, 29, Schlachte. Cables: 
“Auruestung’”—ABCDEF. U.K. Reps. 2, 18 


BRISBANE 
W. Angliss & Co. (Aust.) Pty. Ltd. (Redbank Meat Works Pty. 
Ltd., 154/206, Stanley St.). Cables: “Anglissco” —ABC DEF. 
U.K. Reps. 16 


Cables: 


BUENOS AIRES 
C. N. Garland S.R.L., Balcarce 1065. Cables: 
Baires’—ABC DE 
Oceanic Ship Supply Co., Azopardo 473. Cables: “‘“Oceanic’’— 
ABCDE. U.K. Reps. 8 


BUNBURY (WEST AUSTRALIA) 
Benson & Crute, Bunbury Ship Providors., 91, Victoria Street. 
Cables: “Benson Crute’—ABCDEF. U.K. Reps. 15 and 20. 


CALCUTTA 
Alex Miller (Merchants) Private Ltd., 137, Canning St. Cables: 
“ Drillchuck””—ABC DEF. U.K. Reps. 22 
Alex Miller (Shipchandlers) Private Ltd., P.O. Box 739. Cables: 
**Replenish”—BCDEF. U.K. Reps. 
R. C. Mitter, Pio C.1.T. Road. Cables: “‘Mitter Pio C.1.T. Road” 
—ABC DEF 
B. M. Mookerjee & Co., 74, Bentinck St. Cables: “* Workwell” 
-~ABCDEF. U.K. Reps. 13 
CAPE TOWN 
African Farm Supplies, 14, Searl St. Cables: 
ABCDEF. U.K. Reps. 15 
Hermes Suppliers (Pty.) Ltd., 2a, Selkirk St. 
““Hermes”—ABCDEF. U.K. Reps. 18 
CARDIFF 
Robb, Moore & Neill Ltd., Douglas Bidgs.. East Canal Wharf, 
Bute Docks. Cables: “ Shipchand” — ABCDEFG 


CEUTA 
Hellenic & International Ltd., (George E. Amanatides), P.O. 
Box 87 and Plaza Vieja 19. Cables: “Greco”—ABC DEF. 
U.K. Reps. 3 


“Garland 


“Farmsup"— 


Cables: 





ESTABLISHED 1840 


KAIKY MUNCHERJEE 


SHIPCHANDLER STEVEDORE & GENERAL MERCHANT 


SOLE SHIPCHANDLER TO FRENCH, DUTCH AND ITALIAN NAVIES AND 
ALL MERCHANT SHIPPING 


POST BOX No. 1234 


STEAMER POINT — ADEN 


Telephone : 3357 Codes Used : 


A.B.C. 6th Edition & Bentley's 


Telegrams “KAIKY"’ 


Representing at Aden: 
TUBORG BREWERIES LTD TULIP CANNED MEAT FACTORY 
HEMPELS MARINE PAINT ROTHMANS OF PALL MALL LTD 
LEETON CO-OPERATIVE CANNERY LTD CAPTAIN MORGANRUMDISTILLERSLTD 
SEAGRAM OVERSEAS CORPORATION 








SPINNEY’S (1948) Ltd. 


(incorporated in the United Kingdom) 
P.O.B. 1265 
STEAMER POINT 

ADEN 


Ships Chandlers 


Fresh and Dry Provisions, Frozen Foods, 
Cabin, Deck and Engine Stores 


BONDED STORES 


The Leading Importers of all types of Frozen Meats, 
Fish & Poultry 


Day and Night Service — Bulk Cold Storage 


Head Office 
STEAMER POINT, ADEN 
TELEPHONE: 2434, 2435, 2293 
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COPENHAGEN 
Sidney Strufves Succrs. Ltd., 21, Hannegade. Cables: “Ship- 
sidney” —ABC DEF. Telex No. 5471. U.K. Reps. 4 


CORK 


Clayton Love & Sons (Cork) Ltd., 18, Coach St., and 14, 
West Beach, Cobh, Co. Cork. Cables: “Lobster” —ABC DEF 


DJIBOUTI (FRENCH SOMALILAND) 
Djibouti Supply Co., E, Dascalakis & Co., P.O. Box 157. 
Cables: “‘Daras’”—ABCDEF., U.K. Reps. 18 


DUBLIN 
Clayton Love & Sons le Ltd., Corporation Markets. 
Cables: “Lobster” —ABC DEF 


DUNKIRK 
M. & R. Dekytspotter, Boite Postale 49. Cables: “Provisions” 
—ABCDEF. U.K. Reps. 11 


EMDEN 
Emder Schiffsausrustungs G.m.b.H. 1, Hafeneinschnitt. Cables: 
** Shipchandler”—ABC DEF. U.K. Reps. 5, 9,13, 27 
Hermann Klopp, P.O. Box 103. Cables: ‘Hermann Klopp” 
U.K. Reps. 18 
FALMOUTH 
A. E. Monsen (Falmouth) Ltd., 46/47 Arwenack St. Cables: 
“Falmouth 144”—ABC DEF. 


FOWEY 

A. E. Monsen (Fowey) Ltd., 8/10, Station Rd. Cables: “Fowey 

2336”"—ABC DEF 
FREMANTLE 

W. Angliss & Co. (Aust.) Pty. Ltd., 16, Phillimore St. Cables: 
“Anglissco’—ABCDEF. U.K. Reps. 16 

Fremantle Providoring Co. (Pty.) Ltd., Leake St. Cables: 
“*Providore’—ABCDEF. U.K. Reps. 15 and 20 


GEELONG 

W. Angliss & Co. (Aust.) Pty. Ltd., 29/31, Gheringhap St. 
Cables: ““Anglissco”—ABCDEF. U.K. Reps. 16 

Malcolm Fraser & Co., 360, Collins St., Box 355E G.P.O., 
Melbourne. Cables: “TVhordahl’” Melbovrne—ABCDEF. 
U.K. Reps. 8 

G. C. Wood & Son (Pty.) Ltd., 20-22, McCann Street. Cables: 
“*Provedore”—ABC DEF. U.K. Reps. 18 

GENOA 

Davidson & Rhode, 11-5,,Via Roma. Cables: “ Davidson”— 

ABCDEF. U.K, Reps. 2, 5, 14 & 20 


GEORGETOWN (DEMERARA) 
S. R. Wiltshire & Sons Ltd., 41 & 42, New Market & Mundy 
Sts. Cables: “Wilbut Demerara”—BDF. U.K.Reps 18 
GERALDTON W.A. 
Waller & Son (Pty.) Ltd., 126, Augustus St. Cables: “*Waller” 
—ABCDEF. U.K. Reps. 15 and 20 


GIBRALTAR 
John & Francis Restano, 15, Parliament Lane. Cables: 
“Restano”—ABCDE. U.K. Reps. 14 


GLASGOW 
Robb, Moore & Neill Ltd., Clyde Bidgs.. 70, 72, 74, Broomie- 
law, C.1. Cables: “Shipchand”—ABC DEFG 


HAIFA 
Layam & Co., Ltd., P.O. Box 1312. Cables: “Layam”’— 


ABC DEF 
HAMBURG 
Basté & Lange, 27, Sandtorkai (Free Harbour). Cables: 
“Provisions” —ABCDEF. U.K. Reps. 2\, 23, 27 and 29 


Sure SToRES 








{ GENOVA ( GENOVA 204.615 - 203.748 
CABLES EBEF< SAVONA TELEPHONES{ SAVONA 21.582 
PALERMO PALERMO 47.408 


Established 1877 


ENRICO BOZZANO & FIGLI 


GENERAL SHIPSTORES & PROVISION 
MERCHANTS 
VIA S. LUCA, 12-26 
GENOA 


VIA A. CHIODO, 21 
SAVONA 


VIA AMMIP AGLIO GRAVINA, 28 
PALERMO 
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Clayton Love & Sons Come. G.m.b.H., Hopfensack 8. 
Cables: “Lobster” —ABCD. 

Desag Morck & Co. GmbH, Brooktorquai 16. Cables: 
“ Desagstores’’—ABC DEFG 

Hanseatic Schiffsausrustung, Fricke & Lanker, Alter Wan- 
drahm 8, Cables: ‘“‘Shipchandlers’*—ABCDEFG. U.K. 
Reps. 22 

HAVANA 

Magnus Ship Chandlery, i, Obispo St. Cables: ‘“* Magnuship"’— 

ABCDEF. U.K. Reps. 18 


HONG KONG 
Dairy Lane Ltd., Windsor House, Des Voeux Road. Cables: 
“* Dairylane”—ABCDEF. U.K. Reps. 4 
The Hoo Cheong Wo Co. Ltd., 51/2, Connaught Road, Central. 
Cables: ““Hocheongwo""—B U.K. Reps 4 
Eng Cheong Peng Kee (Hongkong) Ltd., 26, Connaught Rd., 
Central. Cables: “Engcheong”—ABCDEF. U.K. Reps. 3,13 
Wang Kee & Co. Ltd., 34/37, Connaught Rd., Central. Cables: 
“*Wangkee”—ABCDEF. U.K. Reps. 14 


A. Yuen & Chee Cheong Co., 74-75, Connaught Rd., Central. 
Cables: “*Ayuenco”’—ABC DEF 


HOUSTON 
Atlantic Steamers Supply Co. Inc., 7118, Navigation Blvd. 
Cables: “*Atlantsteam’’—ABC DEF 


KIEL CANAL 
Desag Morck & Co. G.m.b.H., Schleuse, Kiel-Holtenau. 
Cables: ** Desag Kielholtenau’’—ABC DEFG 
Zerssen & Co., Kiel-Canal. Cables: “Zerssen Kielholtenau’’— 
ABCDEFG. U.K. Reps. 18 


KOBE 
Fuji Trading Co. Ltd., 34, Nishimachi, Ikuta-Ku. Cables: 
“*Fujitrade’’—ABC DEF 
Scandinavian Enterprises Ltd., 3, Kaigan-Dori, Ikuta-Ku, 
Kaigan Building 108-B. Cables: “‘Skandia’”—ABC DEF 
S.U. & Co. Ltd., 9, 2-Chome, Kaigan-Dori, Ikuta-Ku. Cables: 
“Sucompany”— U.K. Reps. 18 


KUWAIT 
Mohammed Ahmed Hussain, P.O. Box 765. Cables : 
“* Mahussain”*—ABC DEF 


ye LA SPEZIA 
Emidio Foti, 65, R. Viale S. Bartolomeo. Cables: “Foti-La 
Spezia” —ABCDEF. U.K. Reps. 2 and 15 


Hong Kong’s 
FOOD SPECIALISTS 


aa: 


LIMITED 


Victualling all the Colony’s 
leading shipping companies 


. Box 286 Hong Kong. Telegrams: Dairylane 
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LE HAVRE 
De Jong & Hagen, 10, Rue M. Gallieni. Cables: “Provisions” — 
ABCDEF. U.K.Reps. 11 and 7 
S.0.G.A.M.1., 35, Rue de Tourville. Cables: “Sogami’’— 
ABCDEF. U.K. Reps. 18 


LIVERPOOL 
Watts Fincham Ltd., 12-18, St. Anne Street. Cables: BDG 


LONDON 
G. C. Ridley & a Ltd., 15, St. Helen’s Place, E.C.3. Cables: 
“ Ridco”’—ABC DEF 
Watts Fincham Ltd., 3-5, Thames Road, Barking, Essex. Cables: 
“ Anchoretic Stock” —BDG 


LOURENCO MARQUES 
N. Kassimatis Ltda., Rua da Electricidade, 19. Cables: 
“ Nikas”—ABCDEF. U.K. Reps. 18 
Vitoria Ltda., P.O. Box 83. Cables: “‘Cretikos”—ABCDEF. 
U.K. Reps. 16 and 19 


MADRAS 
N. Selvaradjalou Chetty & Co. (India), 6/20, North Beach 
Road. Cables: “Stevedore’”—ABCDEF. U.K. Reps. 24 
Alex Miller (Madras) Private Ltd., 128, Nyneappa Naick St. 
Cables: “Replenish”—ABCDEF. U.K. Reps. 8 
S. G. Sambandan (Bonded Shipstores), 216, Lingi Chettey 
St. Cables: “Jannock”—ABCDEF. U.K. Reps. 4 


MARSEILLES 
Soc des Anciens Ets A. Lydrikson, 45, Blvd. de la Major. 
Cables: “Lydrikson”-—ABCDEF. U.K. Reps. 3 and 4 
J. J. G. Tilley & Co., 42, Boulevard de Dunkerque. Cables: 
“Tilley’—ABCDEF. U.K. Reps. 11 


MELBOURNE 
W. Angliss & Co. (Aust.) Pty. Ltd., 42, Bourke St. Cables: 
“Anglissco”—ABCDEF. U.K. Reps. 16 
Malcolm Fraser & Co., 360, Collins St., Box 355E G.P.O. 
Cables: “Thordahl”—ABCDEF. U.K. Reps. 8 
Inglis, Smith & Co. Pty. Ltd., Corner Spence & Flinders Sts. 
Cables: “‘Sarruero”—ABC DEG 
MILFORD HAVEN 
Watts Fincham Ltd., Dale Road. Cables: BDG 
MOJI 
Fuji Trading Co. Ltd., Nishikaigan-Dori. Cables: “Fujitrade” 
—ABC DEF 
S. U. & Co. Ltd., 2-chome, Nishi Kaigan Dori. Cables: 
“Sucompany”’—ABCDEF. U.K. Reps. 18 
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Scandinavian ee cert — 3102, 1-Chome, Hama-Machi. 
Cables: “Skandia” — DEF 


poco 
M. A. Jaradi & Son, P.O. Box 2406. Cables: “Jaradi”— 


ABC DEF 
MONTREAL 

J. M. Chabot Inc., 12, des Seigneurs St. Cables: “Chabship”— 
ABCDEFG. U.K. Rep. s. 14 

Oceanship Supply Co. Ld, 762, St. Paul St., West. Cables: 
“Oshipsup’—ABC DE 

Townsend Co. Ltd., 214, Youville Squ. Cables: “Townsoil”- 
ABCDEF. U.K. Reps. 31 

James Wilson & Co. Ltd., 731, Common St. Cables: “‘Mactren” 
—ABCDEF. U.K. Reps. 18 


MORMUGAO 
“Neptuno”, P.O. Box No. 1. Cables: “Neptuno Mormugao 
Harbour”—ABCDE. U.K. Reps.3 and 29 


NAGASAKI 
S.U. & Co. Ltd., No. 4, Tokiwa-Machi. Cables: “Sucompany” 
—ABCDEF. U.K. Reps. 18 


NAPLES 
R. Luise, Calata Porta di Massa. Cables: “Luiser’’—ABC DEF 
Pucci Bros., Ditte Riunite, Puccis Bonded Warehouse Bldg., 
Molo Carlo Pisacane. Cables: “Pucci Bros” —ABCDEF. 
U.K. Reps. 13 
SpA. F. Raimondi, Napoli, Gaeta, Bagnoli, Catsellamare. 
Cables: “‘Fraimondi” P.O. Box 91, Napoli—ABCDEF. U.K. 


Reps. 15 and 20 
NEW YORK 
Atlantic Steamers Supply Co. Inc., 44, Stone St. Cables: 
** Atlansteam” —ABC DEF 


NEWCASTLE, N.S.W. 
W. Angliss & Co. (Aust.) Pty. Ltd. (Agents: Smith & Reid, 62, 
Scott St.). Cables: “Anglissco’—ABCDEF. U.K. Reps. 16 
NIIGATA 
S.U. & Co. Ltd., 1078. 4-chome, Nuttari-Tamon Cho. Cables: 
““Sucompany”’—-ABCDE. U.K. Reps. 18 
PALERMO 
Carlo Caminita, Via Ottavio D’Aragona 37. Cables: 
““Camicar”—ABC DEF 
PLYMOUTH 
A. E. Monsen, Vauxhall Quay. Cables: “Plymouth 65384” 
—ABCDEF 








M. C. APPAVOU & CO. 


Admiralty Contractors, Shipchandlers, General Provision 
Dealers, Bonded and Free Store Merchants 


Corr” FARQUHAR & SIR WILLIAM NEWTON STREETS, 
PORT LOUIS, MAURITIUS 


Telegraphic Address: Telephone: 
“APPAYOU" Mauritius import & Export Central 288 Port-Louis 


Importers of: BRITISH, FRENCH & FOREIGN PRODUCE 
Exporters of : ALL LOCAL PRODUCTS ETC. 





Deck-Engine Room Stores for Steamers and Sailing Vessels at best 
Market Rates 














SINGAPORE & PULAU BUKOM 


MOHAMED AYOOB & COMPANY 
Ship Chandlers and General Stores Suppliers 
44 & 44a, RAFFLES QUAY 


Telegrams: Moh d, Singapore. Teleph : 94428/29. 








Motor vessels ‘‘Salomon IIl’’, “‘Rahiman II’, 
“Mahboob”, and = meet all incoming 
vessels. 


Regular Suppliers to many British and Foreign Lines. 


(U.K. Representatives: Hutson & Hammett) 











GENERAL SHIP CHANDLERS 
PORT OF SPAIN 
TRINIDAD B.W.I. 


FERNANDEZ (1933) LTD. 


Established over 50 years 
U.K. Representative: 


and Groceries 
in Bond 


Meats, Provisions 
Liquors and Cigarettes 
Deck and Engine Stores 


8 Abercromby Street 
Cable Address: “ICEHOUSE” 

Port of Spain 
Tel. 6783 — 31911 — 8119 


Jones, Roberts & Co. Ltd., 26 Chapel St., Liverpool, 3 


International Maritime Supplies, Geneva 


Otto H. J. Krause, Hamburg-Altona, Tonsfeldstr. 5 
Tel.: 422079. Telegramm-Adresse: “ROPEKRAUSE” 


Correspondents for: 
General German Representatives: 
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PORT KEMBLA, N.S.W. 
W. Angliss & Co. (Aust.) Pty. Ltd. (Agents: Port Kembla 
Stevedoring & Agency Co. Pty. Ltd.). Cables: “Anglissco”— 
ABCDEF. U.K. Reps. 16 


PORT LOUIS (MAURITIUS) 
M. C. Appavou & Co., Corner of Sir W. Newton & Farquhar 
Sts. Cables: “ Appavou” —ABC DEF. U.K. Reps. 19 


PORT OF SPAIN (TRINIDAD) 
Atlas Trading Co. Ltd., P.O. Box 619. Cables: “Atco”— 
ABCDEF 
Fernandez (1933) Ltd., P.O. Box 18. Cables: “Jcehouse’’— 
ABCDEF. U.K. Reps. 17 and 18 


PORTLAND MAINE 
A. L. Griffin Inc., 21-25, Custom House Wharf. Cables: 
*“ Algriff’”—ABCDE,. U.K. Reps. 18 


PUNTA ARENAS (CHILE) 
(STRAITS OF MAGELLAN) 
Compania Frigorificos de Magallanes S.A., Lautaro Navarro 
1228, Casilla 12D. Cables: “*Cofrima’”—ABC DEF 


RANGOON 
Cc. S. Bushanam & Co., 17/21, 35th Street. Cables: “‘Bush- 
namco”—ABCDEF. U.K.Reps. 19 


ROTTERDAM 
Klevenburg & Co. A/S, Westerkade 20. Cables: ABCDEF. 
N. S. Frenk & Son Ltd., Caland House, Willemskade 18. 
Cables: “Frenkson”—ABCDEF. U.K. Reps. 24 


ROUEN 
S.G.A.E.-R. Folliot, 34, Quai Gaston Boulet. Cables: 
“Provisions”—ABCDEF. U.K. Reps. 18 


SALONICA 
xf Adams, 1, Ionos Dragoumi St. Cables: ‘“Adams”’— 
ABC DEF. U. K. Reps. 6, 24 


SAN PEDRO 
Pacific Marine Supplies & Provisions, 304, South Beacon St. 
Cables: “‘Pacimar”—ABC DEF 


SAVONA 
Naval Provisions Savona Ltd., P.O. Box 23. Cables: “‘Ropro- 
nasa””—ABCDEF. U.K. Reps. 18 


SINGAPORE 

Dawood & Co. Ltd., 57, Raffles Quay. Cables: “Lathiphia”— 
ABCDEF. U.K. Reps. 17 and 18 

Eng. Cheong Peng Kee Ltd., 15/16, Hong Kong St. Cables: 
“Foodton”—ABCDEFG. U.K. Reps. 3 and 13 

Chida Francis & Co., 113-A, Cecil St. Cables: “Stellae’— 
ABCDEF. U.K. Reps. 4 

Fitzpatricks Food Supplies (F.E.) Ltd., 300, Orchard Rd. 
Cables: “Fitzsales’—ABCDEF. U.K, Reps. 14 

International Ship Supply Co., No. 74, Robinson Rd. (2ad 
Floor). Cables: “‘Marinestor”—-ABCDE. U.K. Reps. 8 

Wah Hin & Co, Ltd., 62, Robinson Rd. Cables: “Provisions” 


—ABCDEF 
SOUTHAMPTON 
W. Bates & Co. Ltd., 25, Oxford St. Cables: “Bates Chemists’ 


—G 
Clayton Love & Sons (Gt. Britain) Ltd., 48, High St.— 
ABCDEF 


A. E. Monsen Nag vere ntare a — Chanty Rd. Cables: 
“Southampton 24441" — 

Vernon & Tear Ltd., 31- a Poor Rd. Cables: “Quikserv”— 
ABC DEF 

Watts Fincham Ltd., 24-30, Canute Road, Cables: BDG 

SUNDERLAND 
G. P. Fairman & Sons Ltd., 24, Vine Place, G. 
SYDNEY N.S.W. 

W. Angliss & Co. (Aust.) Pty. Ltd. (Producers Meat Supply 
Co. Pty. Ltd., 247, Harris St., Pyrmont). Cables: “ Anglissco”’ 
—ABCDEF. U.K. Reps. 16 

TOWNSVILLE (QUEENSLAND) 

W. Angliss & Co. (Aust.) Pty. Ltd. (Queensland Meat Export 

Co. Pty. Ltd., Ross River). Cables: “Anglissco” —ABC DEF. 


U.K. Reps. 16 
TRIESTE 
Adriatic Marine Supply Co. Ltd., Riva Nazario Sauro 2. 
Cables: “*Adriaticsupply—ABCDEF. U.K. Reps. 3 
VASCO DA GAMA (Portuguese India) 
Agostinho Rodrigues, C/o Lourenco Rodrigues Vasco Near 
Market—ABC DEF 
VENICE 
Adriatic Marine Supply Co. of Panfido & Frelich, Riva 
Schiavoni 4164. Cables: “‘Adriaticsupply’—ABCDEF. U.K. 
Reps. 5 and 11 











R. LUISE 


Frozen & Fresh Meat — Fish — Poultry 
Fruit — Vegetables — Eggs — Wines, etc. 
Store Department 


Calata Porta di Massa, Naples 


(Own Building) 
Phone: 321.176 — 325.828 — 414.881 
Cable: LUISER, Naples 


Agents for: 


The Beldam Packing & Rubber Co. Ltd. London 
Slip Trading & Shipping Co. Ltd. London 
Beck & Co. Bremen 


Barclay, Perkins & Co. London 
Sale’s Agents for: Swift Meats 


FRM SPECIALIZED 1 FRESH VEGETABLE SUPPLY 
FOREIGH TOBACCO & CIGARETTES 


Agents for: 


Rothmans of Pall Mall Ltd. London 

Rothmans Cigarettes 

Larus & Brother Co. Inc., Richmond (Virginia) 
Domino Cigarettes 

Theodorus Niemeijer N.V., Groningen (Holland) 
Roxy Cigarettes 

John Cotton, Ltd. Edinburgh 

Edinburgh Cigarettes 

















FooD| 
FOR ALL NATIONS 





and also 


DECK AND ENGINE ROOM 
STORES, BONDED LIQUORS, 
CIGARETTES, TOBACCOS & 
MEDICAL REQUIREMENTS. 


Consult us for all your needs 
when at Singapore. 
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FITZPATRICK'S 


FOOD SUPPLIES (F. E. LTD. 

300 ORCHARD ROAD GAPORE 9 
CABLES 4 TuLBeag: “RYZIALES SeGipoRs* CODER: BENTLEY'S 
Telephone: 39684-5 &9 And PHRASE 








46 Supplement to THe SHipPInc WorLD October 1961 


VISAKHAPATNAM 

N. Selvaradjalou Chetty & Co. (India), Seaway Mansions, 
Thompson Street. Cables: “*Nandagopal”—ABCDEF. U.K. 
Reps. 24 

J. P. Engineer, 2-B, Harbour Approach Rd. Cables: “Cold- 
store” —ABCDEF. U.K. Reps. 17 

Alex Miller (Visakhapatnam) Private Ltd., 16-121, Ganugu- 
lavair St. Cables: “Replenish”—ABCDEF. U.K. Reps. 8 


WELLINGTON 
Briscoe E. W. Mills & Co. Ltd., Cnr. Victoria & Hunter Sts., B. 
U.K, Reps. 
W. & R. Fletcher (N.Z.) Ltd., P.O. Box 594. Cables: “Filalora” 
—ABCDEF. U.K. Reps. 16 


WILHELMSHAVEN 
Basté & Lange, 35/37, Rheinstr. Cables: “Provisions” — 
ABCDEF. U.K. Reps. 21, 23 27 and 29 
Schiffsausrusting Wilhelmshaven G.m.b.H., Schleuseninsel. 
Cables: “Shipchandler”—ABCDEF. U.K. Reps. 9, 13 
Zerssen & Co., Hansa Haus, Am Theaterplatz. Cables: 
“Zerssen”—ABCDEF. U.K. Reps. \18 


YOKOHAMA 

Eastern Supply Co., 18-2, 1, Chome Bentendori. Cables: 
“Eastco”—ABCDEF. U.K. Reps. 8 

Fuji Trading Co. Ltd., 48, Yamashita-Cho, Naka-Ku. Cables: 
*Fujitrade”--ABC DEF 

S. U. & Co. Ltd., 17, 2-Chome, Kitanaka-dori, Naka-ku. 
Cables: “Sucompany’—ABCDE. U.K. Reps. 18 

Scandinavian Enterprises Ltd., (Head Office) 25, Yamashita-cho, 
Naka-Ku. Cables.: “Skandia’’—-ABC DEF 


U.K. REPRESENTATIVES 
. Alexander Arnott & Co., 123, The Exchange, Cardiff. 
CARDIFF 20887 
. Avgherino & Aperguis, 146, Bishopsgate, London, E.C.2. 
BIS 1343 
. Barnett Bros. & Co. (Lond.) Ltd., Ibex House, Minories, 
London, E.C.3. ROY 4188 
. James Bond & Co., Mansion House Chambers, Newcastle- 
on-Tyne. NEWCASTLE 24528 
. Arthur Bowerman Ltd., 28, Ely Place, London, E.C.1. 
HOL 1887 
. Briscoe & Co. (England) Ltd., 62, New Broad Street, 
London, E.C.2, LON 4755 
. John Burnham Ltd., Essex Hall, Essex St., London, W.C.2. 
COV 1425 
9. Elton Stores Ltd., Coniscliffe Rd., Darlington. 28// 
. C. P. Freshwater, 110, Fenchurch Street, London, E.C.3. 
ROY 6451 
. Harwin Shipping Agency Ltd., 88, Fenchurch Street, 
London, E.C.3. ROY 9733 
. A. Helsdon & Co. Ltd., 146, Bishopsgate, London, E.C.2. 
BIS 5588 
. Hutson & Hammett, 4, Lloyd’s Avenue, London, E.C.3. 
ROY 6039 
. W. P. Jobson & Co., Ltd., 17, Creechurch Lane, London, 
E.C.3. AVE 1368 
- Jones Roberts & Co., 26, Chapel Street, Liverpool 3. 
CEN 1009 
. C.R. Knight & Co., 101, Leadenhall Street, London, E.C.3. 
MAN 9131 
. J. A. McLaren & Co., Ltd., 65, Bishopsgate, London, 
E.C.2. LON 4209 
. McMurchy & Greenlees, 144, St. Vincent Street, Glasgow, 
C.2. CEN 8400 
. G. C. Moody & Son, 110, Fenchurch Street, London, E.C.3. 
ROY 6451 
. W. J, Pearse, 42, Hallam Ct, 77, Hallam Street, London, 
W.1. Office: ROY 3854. Private: MUS 6262 
. Pickersgill, Riddell & Co., Exchange Bldgs., Queen St., 
ong: astle-on-Tyne. 
. G. C. Ridley & Co., Ltd., 15, St. Helens Place, London, 
BCS LON 5125 
: corny & Co., Walters Bldgs., Clarence Rd., Cardiff. 
. C, Stewart & Co., 212, West Campbell Street, Glasgow, 
C.2. CITY 5419 
. Warden & Bell, 75, Bothwell St., Glasgow, C.2. 
. H. N. Williams, 7, Leather Lane, Liverpool, 2 
. J. & R. Wilson & Co. (London) Ltd., New London Street, 
London, E.C.3. ROY 1381 


. Wieland Shipping Agency Ltd., Bevis Marks House, 
London, E.C.3. AVE 1561 





* now bring you 


/ COFFEE ESSENCES 

EE GRAPEFRUIT 

drinks in their non- 

your +, drip gallon tin. 


Always clean and 
economical with the 


==) / new PLASTIC 
e POURER and CAP. 
Samples of Coffee 


essences and Fruit 


drinks sent on request. 
+ 
A Ait tengo) Moy SYMINGTON & 


of Edinburgh EDINBURGH 7 
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Goddard & Sons Ltd., J. 
Gold Crest Cigarettes 
Good & Sons Ltd., J. ... 
Grant's of St. James's Ltd. 


Hill Thomson & Co. Ltd. . 
Hobart Manufacturing Co. Ltd., The 
Holsten Distributors Ltd. 

Horwood Catering Equipment Ltd. 


Italian Tobacco Monopoly 


Kaiky Muncherjee 
Kaye & Son Ltd., Samuel 
Kirkeby Cheese Factory 
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Lang & Son, Jules 

Lemon Hart & Son Ltd. ° 
London Aluminium Co. Led. 
Luise, 


Maconochie Brothers Ltd. ; 
Martini & Rossi Ltd. .. ; 
Molton & Co. (Wine Shippers) Ltd. 


Pearce & Sons Ltd.,G.W. . 
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Players Medium Cigarettes 
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Symington & Co. Ltd., “Thos. 
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Tankard & Co. Ltd., J. L. 
Turnpenny Ltd., F. & G. 


United Rum Merchants Ltd. 


Wesley Ltd., Harold ... 
Whitbread & Co. Ltd. 
Whiteside & Co. Led., H. S. 
Witliams & Humbert itd. 
Wilson & Co. Lted., James 
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WILLIAMS & HUMBERT'S 


DRY SACK 


SHERRY “™ 


SPANISH PROVERBS 
I Kegee secreta candela muerta. 
t _Unshared jy i is an in sentignend candle. 


m Spanish Pr shed by Williams & Humbe 
Co. 
DRY SACK-—Spain’s Medium Dry Sherry— 
famous for over 50 years, is also available 
in pocket flasks, half bottles, and magnums. 


United Kingdom Price per bottle 


AS YOU LIKE IT 25/- 
A WINTERS TALE 24/- 
DRY SACK 21/6 
CANASTA CREAM 

PANDO 

WALNUT BROWN 

CARLITO 


BODEGAS: JEREZ DE LA FRONTERA 
SOUTHERN SPAIN 














BURTON’S GOLD MEDAL BISCUITS LTD. 


offer a wide range of 
HIGH QUALITY BISCUITS 
at Competitive Prices 


CREAM CRACKERS, CHEESNAX AND ALL 
TYPES OF CHOCOLATE, SWEET 
AND SEMI-SWEET BISCUITS 


Please address your enquiries to 


Burton’s Gold Medal Biscuits Ltd., 
Quality House, Blackpool 

















SHIPPING AND WHOLESALE CHEMISTS 


SUPPLIERS OF MEDICAL OUTFITS TO 
MERCHANT SHIPPING REGULATIONS 
Disinfectants, Chemicals and all First Aid Outfits and 
Appliances 
(Nearly a Century of Practical Experience in Shipping) 
FUEL OIL TANKS SNSPECTED 


and Certificates issued according 
HOME OFFICE REGULATIONS 


W. BATES & CO. LTD. 


Head Office: Tel. No. 22766/7 
Unity Chambers Telegrams: 
Latimer Street, Bates, Chemists, 

Southampton Southampton 


25 Oxford Street, 
Southampton 














AND CATERING 


“DURALEX” 


PRACTICALLY 
UNBREAKABLE 


TOUGHENED 
GLASSWARE 


Guaranteed 


for a year! 


Big news about “Duralex.” Every piece of this amazingly 
economical glassware is now guaranteed for 12 months against 
breakage in normal use. 19 times tougher than ordinary glass, 
it is proof against boiling liquids; won’t crack, craze or discolour. 
**DURALEX”’ IS 
* Attractive 
* Hygienic 
* Durable 
* Economical 


When re-ordering, be sure to specify:- 


‘sDURALEX”’ 


(Made in France) 


TOUGHENED HEATPROOF TABLEWARE 


“Duralex” is obtainable through glass wholesalers, or communicate with 


JULES LANG & SON, 96 HATTON GARDEN, LONDON, E.C.1. 
HOLborn 8687 (6 lines) 





BENJAMIN 
DICKINSON 


AND SONS LIMITED 


Wholesale Shipping 
and Export 


BRUSH 


MANUFACTURERS 


ALL TYPES OF BRUSHES FOR 
SHIPSTORES, SHIPPING, SHIP- 
BUILDING, SHIPREPAIRING 
AND INDUSTRY 


15 HANOVER STREET, LIVERPOOL, 1 


ROYAL 2115. 


TELEPHONES: ROYAL 1859, 


TELEGRAMS: BROOMS, LIVERPOOL 
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Peek Frean can supply them 
on immediate demand from 
a comprehensive range of their 
most famous specialities. Also 


available from Ships’ Stores Merchants. 


~~ 7 BISCUITS 


VITA-WEAT Crispbread 
( . 
RICH FRUIT CAKE 


Peek Frean & Company Ltd., Keetons Road, London, SEI6 Telephone: BERmondsey 3570 








THE 
FINEST 
FLOUR 
AFLOAT? 


Spillers ‘ Dryad’ Ship’s Stores Flour is specially manufac- 
tured to suit every keeping and baking requirement 
throughout the longest sea voyage. Spillers offer a first- 
class delivery service at every main port in the British Isles, 
as well as in many overseas ports. 


50 Ib. and 70 Ib. cotton bags 140 Ib. jute bags 


(Board of Trade sealed when required) 


Ships’ store merchants stock all Spillers 
famous flours, including Turog Brown Flour 
and Halo Modern Cake Flour 


Also available direct from : 


SPILLERS 


THE MILLERS 


Spillers Limit>d Old Change House, Cannon St., 
London, E.C.4, 
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